





< Se a | 








| TSE TOR ARY - 
BRIGHA) YOUNG UNIV, 
PROVO, UTAH Bs 


er oe 
Beene 
dos gu : 
ak ‘ 
a 








TASTY DISHES 





' jf 
cf / / oa 
or fae fo, 
: A 
j 


TASTY 
DISHES 


Made from Tested Recipes 











Showing what we can have for 
BR BK Rd St 
DINNER, TEA 
MeN Dor Oe PBR 







g AND II East 16TH STREET New YorRK 


Reb re tON NOY & COM PANY 
1902 


CorpyriGHT 1902 
BY 
R. F. Fenno & Company 


Tasty Dishes 


THE LIBRARY. 
BRIGHAM YOUNG UNIVERSITY 
PROVO, UTAR 


CONTDEINGES. 








SOUPS. 

PAGE PAGE 
BAK SOUD Mises seneelicsle aeens LOLOxtallSoupsineenonscnecwedenile 
Beef MUM etcoa sare ist scare aia ars VV PALOSTING NY, tale aieiala aveinaterel el ¢ 18 
CATLOE aera alc atenes titers 12|Potato MUNI Red ale ietata aatonssiolal ete 17 
General Directions for Soup- Potato Soup, No. 2.........00. 23 
AMARA ele sie siclsialaleratnstr cel otel a 9|Sheep’s Head Soup............ 18 
Graham SANA Re ae AL TSILOMATO Reece eens watae alalene 20 
Green PeaSoup ........... 12)Tomatoes, Purée of........... 21 
Haricot Bean Hl Aiea a LEIOnTON SOU Paria etene aistele inane 22 
Jugged SEPIWWATHAT Wal) a este Wolecstace 4 AD RA DDIC SOUP i scleceisieiels sels esere Ais hed 
Lentil AY ENN Cae ae ».. 15) Vegetable Purée........ seletete| on) hock 

VIACOM Win tieisietcaiecisie ere scsrat setae 12 

FISH. 
Canapées of Sardines......... DOMMISWY RICH caiets Wetdlarelateaeawicete pins . 34 
CWO MBAS ME sell. ee eleselera/ scores 2Oysters, Curried... 665.660. 00 14 
WAG UGIOLS Wels cot sinions oeieaty ates: 28|\Salmon cutlets....... eR A Hee 39 
GLO REMC. ses 29 aN Be a la Reine.... 89 
of ” Salt with Egg Sauce..... 29 Ae ay Bakedh 5 2.355 36 
Fels, Stewed, ad l’Americain.. 30 a i? en Papillotte.. 38 
Bic Balen one: ure 31 sp MOUIGSd roi ke ce 3 36 
ay MOLOCUEELES i¢. vie sieeecie lees 82 yt Rotuedeceuies SHS GaeRSETe 38 
Se ERLUGORS ales uis ie aracie's.nr aiden 82/Sardines on Toast............. 25 
fy) MayOnNaise.. scciisss ess 35/Soles, Filletead (white)........ 31 
AAPA LOS ant so pele el iereiuieiseisie's's 34/Soles in Batter..............6. 26 
MEAT AND POULTRY. 

American Fritters............ AS BOE Brains. 2's seisesiale'eisisiereie's 49 
Bee Cakes wets y cis eee ye cieiaisle 45 \ Camp Pies...) dees css ces eig6 61 
», Browned Mince of......... 46 Chicken, Bondinettes of...... 53 
» Breakfast Dish of.......... 46 5S POETCO Sten cacisicets Asis 58 
Pp NELOGWMELLOS 1:4; cine stores sys ge sale 47 iy PACLOSI rene wautelawiee 58 
PE OTIV OSH acon coi ists jel aieiulara toler sislete 50 a Minced, and Eggs.. 39 
» Rump Steak, Rolled, aD WAU COMEPIOS tet oledicsts tiers ala blare bets 60 
- as 5 Dude) EAs RICO MTOM oie. hsieislele seis eysies'e 61 
8 a ‘3 Stewed, No 1. 42\Devilled Meat.............000- 62 
i aA a No. 2. 48,Old Fowl], To Cook an......... 57 
Ag ie aK Broiled....... 45'Kidneys Fried...........00 eee 68 


4 Contents. 


MEAT AND POULTRY—Continued. 


PAGE PAGE 
Kidneys Toasted..........+..- 63|Roulades of Beef.............. 50 
“ Broilediws cccwweeesees 64|Stewed Steak and Macaroni.. 51 
As Stewed.........sseee. GbIS WISS PATES eee lee cee eta 52 
a la Brochette....... 65/Tongue, Jellied...........0000% (he 
Lamb, Stewed Breast of...... 47 Turkey“ Pulled) i cisoscec cea es 53 
re Minced with Poached Eggs 48)),, Scallop}... ess... ccee es 54 
Mock Pigeons sie asnie stew sie B8VealPatesvschy nis csieuie sees 70 
Mutton Cutlets, 9, AL eotaeiste sists GG}. ed CLITC CL eeu Sea tare hte sticiats 71 
a One sansa sie 6715 Seatlopusseuce Ware vest were 42 
2 Baked Bae of eae 67| ,, Bondinettes of............ 53 
>» ala Jardiniere.....ccsees 68} ,, Cutlets, Stewed........... 73 
RAD DIG PIO. aici ccsicleticvasleetnon ss DO] ys) MALMO erea te lave reloretteioteresccis eieke’s 74 
Se OCcintisleie s weremeielems cetstere DOI MM NADOE micaesclesreleete ace ates 51 
a Bondietine OE ee snes 34 
PUDDINGS AND SWEETS. 
A SrA PRU INS ie vetis sve cieleareeiets StiN ee Selly sa-muerreeumects neces s 93 
Alpiner;PUddine iw aces cess 124/Rige Pudding, NOM Ui. ss. ce. +). 94 
Apple Batter Pudding........ 125} ,, ‘i; INO eisai tise crslels 95 
DH AOSTA verve moe nitaieis ee sate 125) ‘* Ms INOS aileteais ert ae 130 
Ap PlesPUsE ea icteidc seitenine ae ve P28 hice MnO US GaIGenetsiarsteteats atures eats 5 OE 
oF SUOW.) NOW Mosse coon. 126|Floating Island......... motersterts 96 
ae es INGE iiclomenicle 127|Free Kirk Pudding........... 1380 
APPle METINGUE  silsiec's a1 vials ?7|French Pancakes............ 94 
EUdIN eS Baked Wilaw secretes 78|General Satisfaction.......... 97 
>> de SWISS Picci calewete 80/German Pancakes............ 131 
SOT AIOUEC ie ersisisie rete aieievale eres 681 GOrmany PULLS eevee isis eeisleiay a 98 
Pe SOU BUC ouiieatebe erateth tele ersisness ?9|Gingerbread Pudding......... 98 
A HMAGCODS olaynlara sie sive ate ierete eats 60/Gingerbread Cup Pudding.... 130 
Arrowroot Charlotte.......... 82/Gooseberry Jelly.............. 135 
CrEAMSieene ssc ee 82] Gooseberry Eeeaine Baked.. 99 
Austrian PUCGIN eis ial ag 83 a OOM sas ciete let static rele 100 
BACHCIOLISH scm Wits laasiieclsnies 84 LICH ites eats 100 
Bachelor’s Pudding, No. 2.,... 129|/Half Pay Pudding Merl dsiadearetieite 101 
BOGS. iitan eam tnk Nata akaiaetaleysolels 84) J AMUUP UPD iarelte epccntaicisiela elelousle 132 
Bread Fritters.........0.0.005 83) Kentish Pudding JE Sa eich aks 101 
», and Butter Pudding, Boiled 84|Lemon Cheesecakes.......... 134 
Carrots Pudding yo tealels SHLOMO NVPICs)osyeis sieielere otis ewertye 101 
Cherry Bread Pudding........ 89 sh ORGAMS He eee. Seance 102 
Christmas Pudding, No. as salah o Lemon Puddings.........-..+. 102 
“ No. 3 MERE WO UE. cleans conjaiein 103 
yf No. 3 cieeente as 8B ee MI Ry eV 5 a= |B RAL Rea Sr 108 
Citron PUG CIN eis Nek aise eset 87|Marmalade Pudding, boiled... 104 
Claret Sellvistee inte cece cle eters 91 “e baked... 105 
Cocoanut Pudding............ 92 ie Custard Pudding.. 105 
Cornflour Hasty Pudding..... 88 Leas ati IPUGCIN Shenae 106 
Ry METINGUE evoke ee GOMNG WaE kinase oliial ache ate, stele 106 
Cream Raspberry Pie......... o Orange Writters. (eess seueesi's 107 
Cup BUddings) eo eee ew. 129 » Pudding.........-..-6. 108 
Currant Fritters.............. 90 > Méringue, see Lemon 103 
Curate Pudding ceases 91 A SPAM Vieecabaccspaes sss 108 
CUBEAL ASE. oo RES eeeki see 184| Paste; Putte cisesins wlleciete oe TAS 


Delhi Pudding.......... sesecee. S8lPastry, Short, Noid... RCE ea 


Contents. 5 


PUDDINGS AND SWEETS—Continued. 





PAGE PAGE 

Pastry, Short, No. 2........... 77\Rice Cheesecakes............. 115 

Pearl Barley Pudding, No. 1.. 108 PMU BOIME MWe ee cictesielels eerie 116 

No. 2.. 109/St. Thomas’ NEA v Ye Kh) Foy =g SA Ry 121 

Queen of Puddings aiietulanat crete btels 109|Snow rs Pudading esses. ss es 118 

an with Strawberry BD LIEG MPAG CIM GAY ines es 118 

MCTINGUE 16.235 +s coi cease 110\Sir Watkin We suie. Pudding.. 132 

Queen's) Doasteeiicee lees 111|Solid Custard........... Pivisiecats 117 

Rhenish Cream.............++. 117|\Sponge-cake Pudding......... 119 

Rhubarb Fritters.............. abi by Hea ee Custards secede sac 120 

is DOH Vis hace vaertet ess 112\Strawberry Méringue......... 119 

* OGL etre eealace ete estate 112|/Tea-cup Plum Pudding........ 122 

5 Méringue Tarts.... 113/Third Buffs Sonus ciatstels 122 

at PGi seas . 114 THorpesPuda@ing we oss cies 133 

Rice Motldediurseu canes 114|Uncle Toby’s eMail wes td ets 123 

;», Ground, Pudding, Boiled 114'Wafer ee poMh Ulan aoe- ater stactnita ate 733 

A Méringue ata elprelapsiae tea taystare 115/Welcome Guest ,,  ........ 123 

CAKES. 

AMELAIICAK Gc 6 2. esisicceieleeaieislelss TSRACELOUDS Fatcars weer ee seisteceesins 144 

BISCUIES Manse oa eye sheen cele Fb eeyca PS TURUSK Sic tale esisls larcicceere snletastetaleys 144 

Christmas Cake .23c..0 0. c205 33 138|Scotch Shortbread............ 145 

Gingerbread Loaf........ .... TSSIS CONES se eiutastaleaisrsidinsojeleis(clcierels' 149 

A Whole wheat meal.. 139)/Seed Cake.............se.eeee 148 

- Cakes, plain......... ISS SIyiCakKesss asijacioicsslcwise save sis 148 

Bunch Cake wee casas sie estes TAD SOda i Cakes ie iicciswisciciuey sieves 145 

IMA GEIR A sya creel sicterciere aatdisieletelete 140 BUAS. asics eiietareise rela sete atela 145 

GYSregey UR Teel Son dooce Deor 140 Sponge Cakes vaiitenigenes aes 146 

QOSWOLO Uy onto neritalaer selusven sits 142/Tea Cakes, No. 1.............. 149 

POU WHS oe srstee wl vieratjacie eels T42 hy, INON Gas deciocrciteteee 149 

Queen’s 1 ee 142| Victoria Buns........0s.eccces 150 

TRICO OAK OS Wes wreidisorcuvereicle sale ore P4SINV IGE ICAO Ge re Velisc ate sisal ees pre 151 

Per OAK ET ueisisrs cle ced a orecce contre 143| Yorkshire Cake............... 151 

EGGS. 

SSS SIE TOME LG Ga oo ciesiclnele(s's ss is ees Poured sijusinse cacine a eiielere 157 

3). Loasted..... eaten ciara MVM SUIPLOG siete ota erele ses are eres 157 

PON BAe INO Basie shin sel aisras ibd BN SCRIODOMs i uralscsids selene 188 

me INOUG arene cates LDS ise MIPIM set oelacwe ea lac ole 159 

Ay Fricasseed.............. 155) ,, Poached with Mushrooms 160 
AM OUGLEUS ye conte cacin tae nls 156 

ODDS AND ENDS. 

IA DIESHH TIO ste.c/e claieisless ete oaieisiore 166|Cheese Biscuits............... 161 

ASD PLO POULY sieietisterete stele! ers}erctels|o)s!s 175 USP ALOSG are ad aadocadal seer 162 

BAKINSPOWGEL.« siejaistelers wiels'es/s9 166 PROM GUC ei aate ciate winlaleia secs 163 

Celery Stewed.............0: 167 540) MAN WICHES? We et b:4i0 163 

WAT CSEUL ENC a. wa terakera insets trulstecets 167/Crusts, Four ways of Using.. 165 

PUR SA KOM ele a cisteisiceie sislics’s le 168;Cucumbers Fried............. 166 

SAUCE setiwsete sere 168}Dinner for an Invalid........ 135 





Cheese Fingers....sscocseeveee 101'Frosted Vegetables........... 181 


6 | Contents. 


ODDS AND ENDS—Continued. 


PAGE 
Horseradish Sauce............ 64 FRotato Chips irra eni. aise 171 
Ladies’ Cabbage.............. 172 POU NY oF 8 NSAI ac ISDS AE ta Oe 171 
B|S|MOn IS VPUp ecsie ae vie eleles novels 164) Preserved re dyer else 176 
a Conserve winionie cwseot 177|Recipe for Making Coffee...... 180 
Macaroni with Tomato Sauce 172|/Rhubarb Jam, Green.......... 2 Aaa 
Mincemea tig. i. encosn eae eeeu 176 1B A210 Ra ABGe 180 
Orange Marmalade............ 178 Ripe Gooseberry BESS cn eh Se 178 
Parsnip | Prittere lo ails delice e's 171)Spinach with Egg Dressing... 173 
Potatoes Whipped...... deebise 169 ae Poached Eggs.. 173 
Potato Pauw ois seiiccaeess 169|Tomato Salad..............+.. 174 
By MOCO A Corn Cente ahaa) oh 170 Tomatoes Baked...... ASRS A 174 


a> US CAILO DS. a \\e cuits siete cveteteln mice 


TASTY DISHES. 


SOUPS. 


General Directions for Soupmaking. 
Lean beef, mutton, or veal, is the basis of all 
good rich soups, but fresh bones and those from 
cooked meat and poultry, with trimmings of 
meat, make very good stock where economy is 
desired. ¢ ‘The meat) should) be cut® up very 
small and the bones well cracked, and sim- 
mered from three to six hours, or longer, ac- 
cording to the quantity. Asarule, a quart of 
water may be allowed to each pound of meat 
for soup. Let it heat gradually and remove 
the scum as it rises, taking care that it does 
not doz. When it is well skimmed, add the 
vegetables, which may be one or two turnips, 
carrots, parsnips, and an onion with a few 
cloves stuck into it, and a small bunch of 
sweet herbs. When finished, turn it into stock- 
pot or pan, and set it aside till morning, when 
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the fat can be easily removed. The stock 
should then be strained through a fine wire 
sieve or coarse cloth, and it is ready for use. 
Do not add salt till the meat is thoroughly 
cooked. 

Most soups are as good on the second day as 
when first sent to table, unless they are warmed 
up too quickly or left upon the fire too long 
after they are hot; in the one case they are 
apt to scorch, and in the other they become in- 
sipid. When any is left from a meal it should 
be allowed to get cool without covering it. 

In all the following recipes for soup any of 
the vegetables mentioned may be omitted if 
the stock has been already flavored with them. 





Baked Soup. 

Ingredients.—Two pounds of lean beef, one 
head of celery, two turnips, one teacup of 
chopped cabbage, one onion, one carrot, chop- 
ped parsley, four or six tomatoes (or one-half 
can of tomatoes), one-half cup of rice pre- 
viously boiled for fifteen minutes, pepper and 
salt, five pints of cold water. 

Directions.—Cut the meat into dice, peel and 
chop up all the vegetables, add the rice and 
seasoning, mix all well together, and put intoa 
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strong earthen jar, pour in the water, fit the 
cover on closely, and set in the oven in a pan 
of boiling water for six hours. Donot uncover 
it while it is cooking, and serve without further 
preparation. 

Note.—This isa very substantial winter soup. 





Beef Soup. 


Ingredients.—Three-quarters of a pound of 
lean beef, one-quarter of a pound of rice, one- 
quarter pound each of turnip, carrot, and toma- 
toes, three stalks of celery, ov three sprigs of 
parsley. 

Directions.—Cut the meat into pieces about 
half an inch square ; wash and ‘pick over the 
rice; peel and cut into half-inch squares the 
turnip, carrot, and tomatoes; cut the celery or 
parsley very small. Put the meat in a soup- 
kettle with four quarts of cold water, and bring 
it slowly to a boil; then add the vegetables, 
prepared as above, a level tablespoonful of salt, 
and a quarter of a saltspoonful of pepper, and 
boil the soup gently until all its ingredients are 
tender. By the addition of boiling water in- 
crease the soup when it is done to its original 
quantity of four quarts; see that it is properly 
seasoned, and serve it hot. 
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Mutton Soup. 

Use the above directions, substituting mut- 
ton for beef, pearl barley for rice, and onions 
fortomatoes. Do not skim either of the above- 
named soups. 

Note.—These soups are made in the New 
York Cookery Schools, and are considered 
very nutritious. 





Carrot Soup. 

Ingredients.—To each quart of stock allow 
twelve or thirteen ounces of pulped carrot, salt 
and cayenne to taste. 

Directtons.—Boil as many carrots as required 
(about four good-sized ones to each quart) till 
quite tender. Then cut up the ved part and 
rub it through a sieve. Weigh it and add 
gravy soup or good stock in the above propor- 
tions; mix it gradually and season with salt 
and a little cayenne. Let it boil up, and serve 
very hot, with a dish of fried bread cut into 
small squares. 





Green Pea Soup. 
LIngredtents—Two quarts of stock, one-half 
peck of old peas, two lettuce, one onion, a few 
sprigs of mint, and a little cucumber, one 
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tablespoonful of butter, one tablespoonful of 
flour. | 

Directions.-— Reserve one quart of stock anda 
teacup full of peas; put the rest of stock and 
all the vegetables together and simmer till 
quite tender, then press all through a sieve; 
add the remainder of the stock, let it come to 
the boiling point, and just before serving, if 
the soup is not very thick add the butter and 
flour well mixed together. Boil the teacup of 
peas by themselves. put them in the tureen 
and pour the soup over them. Serve with a 
dish of toasted bread. 





Graham Sou. 
(VEGETABLES ONLY.) 


Ingredients —Three onions, three carrots, 
four turnips, one small cabbage, one head of 
celery, one pint of stewed tomatoes (canned 
will do), a small bunch of sweet herbs, one table- 
spoonful of butter, one-half cup of milk, thick- 
ened with cornflour, pepper and salt, three 
quarts of water. 

Directions.—Chop all the vegetables, except 
the cabbage and tomatoes, very fine, and set 
them over the fire with rather over three quarts 
water. Simmer gently for half an hour, at the 
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end of which time the cabbage must be added, 
having previously been parboiled and chopped 
up. In fifteen minutes more put in the toma- 
toes and a bunch of sweet herbs, and give all 
a good boil for twenty minutes longer. Put 
through a colander; return the soup to the 
fire; stir in a good tablespoonful of butter, 
pepper, and salt, one-half cup of milk, thickened 
with cornflour; let it boil up, and it is ready 
for the table. 

Note.—This is a good thick, palatable soup, 
and is more quickly made than those in which 
meat is used. 


——————_-_—_—— 


Haricot Bean Soup. 


Ingredients.—Two quarts of stock, one pint 
of haricot beans, pepper and salt to taste. 

Directions.—Soak the beans all night in cold 
water, drain them and boil in cold water, 
slightly salted, till quite tender, about one and 
a-half hours. Press them through a sieve with 
a spoon, and add them (leaving out the husks) 
to the stock, which should be warm; add pep- 
per and salt to taste, boil up once more, and 
serve with a dish of fried bread cut into small 
squares. 
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Jugged Soup. — | 

Ingredients.—Two quarts of stock—it need 
not be very good, five or six slices of streaked 
pork cut very thin, six parboiled potatoes, one 
sliced onion, six sliced tomatoes, one carrot 
grated, one cupful of green peas, one-half tea- 
cup of raw rice, salt and pepper, a few bits of 
butter, a few sweet herbs finely chopped. 

Directions.—Lay in a strong stone jar some 
slices of parboiled potatoes, and on these two or 
three thin slices of pork, then the vegetables and 
rice in alternate layers, and sprinkle a little 
pepper, salt, and minced herbs over each layer. 
Then put more pork, rice, and vegetables alter- 
nately till all are used up. Pour the stock 
over this, fit on the lid, and cover with a paste 
of flour and water to exclude the air; setina 
pan of boiling water and place in a moderate 
oven for four hours at least. Serve in a tureen 
without further preparation. 





Lentil Soup. 
Ingredients.—F our carrots, two sliced onions, 
one cut lettuce, two ounces of butter, two pints 
lentils, the crumbs-of two French rolls, two 
quarts of medium stock. 
Directions—Put the vegetables, with the 
butter, into a stewpan, and let them simmer 
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for five minutes; then add the lentils, which 
should be soaked in cold water for two hours 
previously, and one pint of the stock, and stew 
gently for half an hour. Now fill up with the 
remainder of the stock, let it boil another hour, 
and put in the crumbs of the rolls. When 
these are well soaked, rub all through a wire 
sieve, or cheese cloth. Season to taste with 
pepper and salt, boil up once more and serve. 

Water may be used in the place of the 
stock, if desired; but in that case a cup of 
milk, thickened with cornflour, should be 
added just before the final boil. 





Oxtail Soup. 

Ingredients.—Two quarts of stock, made from 
fresh bones, one oxtail, two carrots, one onion, 
a little thyme and parsley, pepper and salt, two 
tablespoonfuls of browned flour, and one table- 
spoonful of ketchup. 

Directions.—Cut the tail into joints, and fry 
in good dripping; cut the vegetables into 
slices, and add them, with the herbs to the 
stock--which should have been skimmed and 
strained—put in the tail, and simmer gently 
for four hours. Remove the pieces of tail 
carefully, strain the soup, add pepper and salt 
to the taste, and a tablespoonful of ketchup, 
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and thicken with a tablespoonful of baked flour 
wet with cold water. Put back the pieces of 
tail, simmer gently for five or ten minutes, and 
serve. If the stock has been already flavored 
with vegetables, those mentioned above may 
be omitted, or afew slices of carrot only may 
be served in thesoup.* Stock should a/ways be 
prepared the day before the soup is required. A 
very simple method of making oxtail soup is 
to add the contents of a pint can of prepared 
oxtail soup to three pints of stock. 





Potato Soup. 


Ingredients.—Three pints of white stock (from 
mutton or veal), three pounds of good mealy 
potatoes, three onions, yolks of twoeggs, half a 
pint of milk, pepper and salt to taste. 

Directions.——Strain the stock, and put it over 
the fireto heat. In the meantime peel three 
pounds of good mealy potatoes and three oni- 
‘ons, season with pepper and salt, and boil till 
quite tender. When done, press them through 
a sieve, and add them to the boiling stock. 
Just before serving add the yolks of two eggs, 
beaten into half a pint of milk. This must be 
done gradually, and the soup must on no ac- 


count be allowed to boil after these are added. 
2 
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Send to table quite hot, with a dish of fried 
bread, cut into squares. 





Palestine Soup. 

Ingredients —Three pounds of Jerusalem arti- 
chokes, three turnips, one head of celery, one 
onion, one lump of sugar, salt, and cayenne to 
taste, and sufficient white stock (from mutton 
or veal) to cover them. 

Duirections.—Put these all together into a stew- 
pan, and boil gently for an hour, or until the 
vegetables are quite tender; then rub them 
through a sieve, put back into the stewpan and 
boilup once more. Just before serving add one- 
half pint of milk or cream—a little more if the 
soup is very thick—but after this is added it 
must not be allowed to doz/again. Send to table 
with a dish of fried bread cut into very small 
squares. This is an excellent white table soup. 

Note.—lf preferred, the artichokes may be 
boiled separately in water, then pressed through 
a sieve, and added to the stock. This method 
saves any waste of the soup. 





Sheep’s Head Soup. 
Ingredients.—One sheep’s head, four quarts 
of cold water, two turnips, two carrots, two 
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heads of celery, a bunch of sweet herbs, one 
onion, a cup of milk thickened with cornflour. 
For the Forcemeat Balls: The tongue and the 
brains, with an equal quantity of fine bread- 
crumbs, pepper and salt to taste, a little minced 
parsley, one egg. 

Directions.—Get the butcher to clean and 
prepare the head as he would a calf’s head for 
soup, with the skin on, and split it so that the 
tongue and brains can betaken out. Breakthe 
bone of the head, wash it well in several waters 
and lay in salted water for half an hour; cover 
with fresh water and heat gradually to a boil, 
then drain all off the water, so as to remove any 
peculiarodor. Nowcover it with four quarts of 
cold water, and put in all the vegetables, which 
-should be chopped small, simmer from four to 
six hours, and strain into a basin, pressing all 
the nourishment out of the meat, then let it stand 
till cold so that the fat can be removed. Press 
the vegetables through a colander and reserve 
them till the fat has been taken from the soup. 
Meanwhile the tongue and brains should have 
been boiled separately and chopped up, then 
rubbed to a paste together, mixed with the 
breadcrumbs, pepper, salt, and parsley, bound 
with the beaten egg, and rolled into small balls 
dipped in flour. Set these balls on a tin so 
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that they do not touch each other, and place 
them in a quick oven till a crust is formed 
upon the top, then let them cool. Return the 
skimmed broth to the fire with the vegetables, 
boil up once, remove the scum and add the 
milk thickened with cornflour; simmer for two 
minutes after it boils, stirring all the time. Put 
the forcemeat balls in the tureen and pour the 
soup gently over, so as not to break them. 

Note.—This soup should be made the day 
before it is wanted, it can then be heated, and 
the milkand forcemeat balls added just before 
serving. 





Tomato Soup. 
(VEGETABLES ONLY.) 


Ingredients—Twelve large red tomatoes, 
peeled and sliced, one small onion sliced, two 
tablespoonfuls of dripping, one tablespoonful 
of chopped parsley, pepper and salt, one tea- 
spoonful of sugar, one small cup of boiled rice, 
one quart of boiling water, one tablespoonful 
of butter rolled in flour. 

Directions —Put the onion and dripping into 
a stewpan, and simmer till of a reddish brown, 
add the tomatoes and stir all up till very hot, 
then pour upon them the boiling water and 
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parsley ; stew for half an hour and strain, rub- 
bing the tomato through a sieve into the hot 
liquid. Return it to the stewpan, season with 
pepper, salt, and sugar, and when boiling again 
add the floured butter, and a minute later the 
rice ; simmer ten minutes and serve. 





Puree of Tomatoes. 

Ingredients.—Twelve red tomatoes, one small 
minced onion, one-half pint of boiling water, 
one pint of boiling milk with half a teaspoon- 
ful of soda stirred in, two tablespoonfuls of 
butter mixed with one tablespoonful of flour, 
one large teaspoonful of sugar, pepper and 
salt, one teacup of dried breadcrumbs. 

Directions.—Put the sliced tomatoes and onion 
over the fire with the water and boil for half an 
hour, then strain and rub through a colander, 
working the tomatoes to a pulp. Meanwhile, 
boil the milk and soda, stir in the butter and 
flour, and after one boil, keep hot. Put the 
pepper, salt, and sugar with the tomatoes, and 
simmer for five minutes, pour them into the 
tureen, stir in the crumbs, and one minute later 
the? thickened milk: : Serve at once. If the 
milk be cooked with the tomatoes it will be 
sure to curdle. 
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Onion Soup. 

Ingredients.—Two or three large onions, one 
and a half pint of boiling milk, three potatoes, 
one pint boiling water, one half ounce of but- 
ter, pepper and salt and toasted bread. 

Directions—Put the butter in a saucepan, 
and when very hot add the onions sliced thin; 
stir and cook them till they are red, then add 
half a teacupful of flour. Stir this also until 
red, watching that it doesnot burn. Then add 
the boiling water, pepper and salt, mix them 
well in, let it boil a minute, then pour it into 
the soup kettle and let it stand on the back of 
the range till almost time to serve. Now add 
the boiling milk and have ready three well- 
boiled mashed potatoes. Add to the potatoes 
a little of the soup at first, then more until 
they are smooth and thin enough to pour into 
the soup kettle. Stir all well and smoothly to- 
gether, taste to see if it is well seasoned with 
pepper and salt, as it requires plenty, especially 
of the latter. Let it simmer a few minutes, 
put pieces of toasted bread cut diamond shape 
into the tureen, pour the soup over them and 
serve very hot. 


Rabbit Soup. 
Ingredients.——One rabbit, three onions, one 
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carrot, one turnip, pepper corns and salt, two 
quarts of water. 

Directions.—Wash the rabbit and cut it up, 
and stew it with the vegetables till the meat 
will slip from the bones. Press the meat and 
vegetables through a colander, return them to 
the stock, season with pepper and salt, boil up 
once and serve. 

Note.—This dish may be varied by adding to 
it a little curry powder and a cup of boiled 
rice. 





Potato Soup—No. 2. 
Ingredients——Seven or eight potatoes, one 
onion, butter or dripping, three pints of water, 
one large tablespoon of chopped parsley, the 

yolks of two eggs, pepper and salt. 
Directions.—¥ ry the potatoes and onion in 
the butter or dripping, when they are slightly 
colored put them into the boiling water, and 
add parsley. Let it boil until the potatoes are 
quite soft, then press all through a colander. 
Return the purée to the fire and let it simmer 
fortwo or three minutes; when just time to 
serve, have ready the yolks of eggs well beaten ; 
add to them a small quantity of the soup, » 
stirring all the time; when mixed, add them 
gradually to the hot soup, with plenty of pepper 
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and salt. Do not let the soup doz/ after the 
eggs are in, or they will curdle. 
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Vegetable Puree. 

Lngredtents.—Onions, carrots, potatoes (boiled 
first), beans of any kind, parsnips, celery, peas, 
leek, turnips, cauliflower, etc. 

Directions.—Cut up a large plateful of any 
and all kinds of vegetables you happen to 
have—always having potatoes or beans for 
thickening. First, put into a saucepan a tea- 
cup of dripping or stock-fat, and when very 
hot add the sliced onions; stir well to prevent 
them burning, and when they are red stir in a 
large spoonful of flour till it is of the same 
color. Now stir in a pint of hot water and 
some pepper and salt—mind zot to add the 
pepper and salt at first, as the onions and flour 
would then more readily burn. Now add the 
rest of the vegetables, and let them simmer, 
adding more hot water as necessary, for two 
hours; then press them through a colander, re- 
turn them to the range and let them simmer 
till the moment of serving. | 


FISH. 





Canapees of Sardines. 
Ingredtents.—Sardines, the yolks of three or 
four hard-boiled eggs, a little butter, mustard, 
pepper, and vinegar, slices of toast. 
Directtons.—Take some slices of roll and cut 
them neatly into oval or octagon shapes. Toast 
them slightly, or fry them in oil or butter till 
they are of a nice yellow color. Take some 
sardines and strip them from the bones: lay 
one-half of them aside, and pound the other to 
a smooth paste withthe eggs and butter. Add 
the mustard, pepper, and vinegar. When these 
ingredients are well mixed, spread the paste 
over the prepared slices of toast. On the top 
lay the other half of the sardines, cut into 
small strips, stand them in a Dutch oven before 
the fire and serve very hot. 





Sardines on Toast. 
Ingredients.—Sardines, cayenne, and lemon 
juice. 
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Directions.—Scrape and bone the sardines, 
lay them on a plate ; sprinkle them with lemon 
juice and alittle cayenne pepper. Stand them 
in the oven until thoroughly hot : have ready 
some neat slices of hot-buttered toast; lay the 
sardines on these and serve at once. 

Note.—This dish may be varied by spreading 
the toast with anchovy paste before laying on 
the sardines. 





Soles in Batter. 

Ingredients —One pair of soles, not very 
thick, pepper and salt; for the batter, one half 
pound flour, two ounces butter, one half tea- 
spoonful of salt, two eggs, enough milk to mix 
it; lard or dripping for frying. 

Directions.—Fillet the soles, and cut each 
fillet in two pieces, that they may not be too 
large, and sprinkle them with pepper and salt. 
Make a light batter with the above ingredients, 
taking care that it is not very thin; dip each 
piece of fish into this, and fry quickly in boil- 
ing fat to a golden brown. Arrange them ina 
circle, one overlapping the other, ona hot dish, 
and garnish with fresh or fried parsley. They 
are best served as soon as cooked. Melted 
butter may be sent to table with them in a 
tureen, if liked. 


Fish. a 
Curried Oysters. 


Ingredients.—Two dozen oysters, one onion, 
one tablespoonful of curry-powder, one dessert- 
spoonful of flour, two ounces of butter, juice of 
a lemon. 

Directions-—Chop the onion up quite fine, 
mix the curry-powder, flour and butter to- 
gether, and put all these ingredients into a 
stewpan, and simmer till of a nice brown, stir- 
ring all the time ; add the liquor of the oysters 
and the lemon-juice, and boil together for five 
minutes. Put in the oysters, boil up once, and 
serve with a dish of rice. 





Baked Cod. 


Ingredtents.—The middle part of a large cod 
fish ora whole small one, a teacup of bread- 
crumbs, peppered and salted, two tablespoonfuls 
boiled salt pork, finely chopped, one tablespoon- 
ful of herbs—parsley, sweet marjoram, thyme, 
and a mere suspicion of minced onion——-one 
teaspoonful of anchovy or Harvey’s sauce, 
half a teacupful of melted butter, juice of half 
a lemon, one beaten egg. 

Directions.—Lay the fish in cold, salted 
water for half an hour, then wipe it dry, and 
stuff it with a forcemeat, made of crumbs, pork, 
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herbs, onion and seasoning, bound with the 
beaten egg. Lay it in the baking-dish, and 
pour over it the melted butter which should 
be quite thin, seasoned with the sauce, lemon 
juice, pepper, and a pinch of parsley. Bake in 
a moderate oven for an hour, or longer, if the 
piece is large, basting frequently, lest it should 
brown too fast. Add a little butter and water 
if the sauce thickens too much. When the 
fish is done, remove it to a hot dish, strain the 
gravy over it, and serve. A few capers or 
chopped green pickles are considered a pleasant 
addition to the sauce. 





Cutlets of Cod or Salmon. 

Ingredients.—Three pounds of fish cut in 
slices three-quarters of an inch thick from the 
body of the fish, a handful of fine breadcrumbs, 
with which should be mixed pepper and salt, 
and a little mixed parsley and one egg, beaten 
light. Enough butter, lard, or dripping to fry 
the cutlets. 

Directions.—Cut each slice of fish into strips, 
as wide as your two fingers, then dry them 
with aclean cloth, rub lightly with salt and 
pepper, dip in the egg, then the breadcrumbs, 
and fry in enough fat to cover them well. 
Drain away every drop of fat, and lay upon hot 
white paper in a heated dish. 
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Cutlets of Cod or Salmon a la Reine. 


Ingredients.—Prepare the fish as in the last 
recipe, until after frying it, when have ready 
the following sauce: One cup strong brown 
gravy (beef or veal), one teaspoonful anchovy 
sauce or mushroom ketchup, pepper, salt, a 
pinch of parsley, and a very little minced onion, 
one glass brown sherry and juice of half a 
lemon. Thicken with browned flour. 

Directions.—Lay the fried cutlets evenly on 
a broad saucepan with a lid, cover with the 
gravy and heat slowly all through, du¢ do not 
let them bowl, Take up the cutlets with care, 
and arrange upon a hot dish, and pour the 
gravy over them. 

Note.—These are very nice, and wail worth 
the additional trouble it may cost to prepare 
the sauce. 





Salt Cod with Egg Sauce. 


Ingredients—One pound salt cod, previously 
soaked, then boiled and allowed to cool, picked 
or chopped fine; one small cup milk or cream, 
one teaspoonful cornflour or flour, two eggs 
beaten light, two tablespoonfuls of butter, a 
little chopped parsley, half as much mashed 
potatoas fish. Pepper to taste. 
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Directions.—Heat the milk, thicken with the 
cornflour, then the potato rubbed very fine ; 
next, the butter, the eggs, and parsley ; lastly, 
the fish. Stir and toss until smoking hot all 
through, when pour into a deep dish. 

Note.—Or, make a sauce of all the ingredi. 
ents except the fish and potato. Mix these 
well together with a little melted butter, heat 
in a saucepan, stirring all the while ; heap in 
the center of a dishand pour the sauce over all, 
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Eels Stewed a Il’Americain. 


Ingredients —Three pounds of eels, skinned 
and cleaned, and all the fat removed from the 
inside; one young onion, chopped fine; four 
tablespoonfuls of butter. Pepper and salt to 
taste, with chopped parsley. 

Directions.—Cut the eels in pieces, about two 
inches in length ; season and lay in a saucepan 
containing the melted butter. Strew the onion 
and parsley over all, cover the saucepan closely, 
and set in a pot of cold water. Bring this 
gradually to a boil, then cook very gently for | 
an hour and a half, or until the eels are tender. 
Turn out into a deep dish. 
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Filleted Soles (White). 


Ingredients.—One pair moderate-sized soles, 
lemon juice, a little butter. For the Sauce: 
One half ounce of butter, one half ounce 
of flour, one tablespoonful of cream or milk, 
finely-chopped parsley. 

Directions.—Butter a plate and lay on the 
fillets, which should be sprinkled with a few 
drops of lemon-juice ; butter a piece of thin 
white paper, lay this over the fish, and put 
them into the oven for ten or fifteen minutes, 
according tosize. Take them out, place them in 
the center of a dish, and pour over “ Maitre de 
Hétel’’ sauce, made in the following manner : 
One half ounce of butter, one-half ounce of 
flour, stirred over a gentle heat, with a table- 
spoonful of cream or milk, and a little fish 
liquid—made from the bones and skin of the 
sole—and finely-chopped parsley. 





Fish Balls. 

Ingredients—Remains of any cold boiled 
fish—turbot, brill, or cod—potatoes, butter, a 
little milk. 

Directions.—Break the fish to pieces with a 
fork, removing every vestige of skin and bone, 
and shredding very fine. When this is done, 
add an equal bulk of mashed potatoes, work 
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into a stiff batter, with a piece of butter and 
some milk, and, if you wish to have them very 
nice, a beaten egg. Flour your hands, and 
make the mixture into balls or ovates, and fry 
in boiling lard or dripping to a light brown. 
Plainer fish cakes may be made of the cod 
and potatoes alone, molded round like biscuits. 





Fish Croquettes. 

Ingredients.—Remains of cold fish—boiled, 
baked, or fried—one-third as much mashed 
potatoes, a little melted butter or white sauce, 
one beaten egg, chopped parsley, salt and pep- 
per, seasoning of walnut ketchup or anchovy 
sauce. 

Directions.—Pick the fish carefully from the 
bones and chop it fine; beat the potatoes to a 
cream with melted butter, add the parsley, 
pepper, salt, and sauce, and mix all well to- 
gether. Make the mixture into balls or eggs, 
' rollthem in the beaten egg, strew over with 
fine breadcrumbs, and fry quickly in boiling 
fat. Serve very hot, with sliced lemon. 





Fish Fritters. 
Ingredients Remains of any cold boiled 
fish, about the same quantity of mashed pota- 
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toes, one small onion, pepper and salt, lard for 
frying, one egg. 

Directions.—Pick the fish from the bones and 
skin, and pound it in a mortar with the onion, 
season with pepper and salt, then well mix 
with it the mashed potatoes, and bind to- 
gether with a well-beaten egg. Flatten the 
mixture out upon a dish or pastry board, cut 
into small rounds or squares and fry in boiling 
lard to a light brown. Pile it in a napkin ona 
very hot dish, garnish with parsley and serve 
with any kind of fish sauce. 





Fish Pates. 


Ingredients.—Pastry, remains of cold boiled 
salmon or cod, quarter as much mashed potato 
as fish, a little rich white sauce, pepper and 
salt to taste, a little parsley, yolks of one or 
two hard-boiled eggs—according to the number 
of patés—a spoonful of butter. 

Directions.—Roll out the pastry, which should 
be good and light, and cut into rounds about a 
quarter of an inch thick, and make twice as 
many as you wish to have patés. Lay half of 
them on a floured tin, with a small cutter take 
the center part from the others, and lay the 
rings one on to each whole one, leaving a neat 
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little round well in the middle; bake quickly 
and glaze with beaten egg. Jor filling: Rub 
the sauce gradually into the mashed potato 
until both are free from lumps, and when mixed, 
beat to a cream: season and stir in the fish 
(which should be picked very fine), and in so 
doing heap it up, not beat it down. Do this 
quickly and lightly, fill the pastry shells, and 
set it in an oven to heat through. Make a 
smooth paste with the yolk of the egg and 
butter, and when the patés are quite hot, spread 
a little over each; close the oven door for two 
minutes to set the paste, and serve. 
Note.—Canned lobster and salmon may be 
prepared in this manner. If the patés are well 
made, they form a very ornamental dish. 





Fish Pie. 

Ingredients.—Remains of cold boiled fish, 
three or four potatoes—boiled and mashed— 
a cup of melted butter, well seasoned with 
anchovy or other fish sauce, one teaspoonful of 
minced parsley, pepper and salt to taste. 

Directions.—Pull the pieces of fish apart 
with a fork, carefully removing all the bones, 
add to this the melted-butter sauce and pars- 
ley ; when mixed, put it in a pie-dish, and 
cover with a layer of mashed potatoes, well 
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seasoned with pepper and salt, and a small 
piece of butter. Cover the dish and set ina 
moderate oven till it smokes and bubbles, then 
remove the cover and brown before serving. 





Mayonnaise of Fish. 


Ingredients.—One pound or rather more of 
cold boiled fish, three hard-boiled eggs, two 
tablespoonfuls of best oil, two teaspoonfuls of 
sugar, six tablespoonfuls of vinegar, one tea- 
spoonful of salt, one-half teaspoonful each of 
pepper and made mustard, two heads of blanched 
lettuce. 

Directions —Rub the yolks of the eggs smooth 
with the oil, add the sugar, salt, mustard and 
pepper, and when these are well mixed, the 
vinegar, a few drops at a time. Set it by, cov- 
ered, while you cut—not chop—the fish into 
strips about an inch long, and shred the let- 
tuce. Mix these in a salad bowl, pour over the 
dressing and garnish with rings of the whites 
of the eggs. Serve as soonas it is ready or the 
lettuce will become limp. 

Note.—lf preferred, the lettuce may be laid 
around the fish after the dressing is poured on, 
instead of being mixed with it. 


30 Tasty Dishes. 


Moulded Salmon. 

Ingredients ——One-half pound of cold boiled 
salmon, two eggs beaten light, two tablespoon- 
fuls of butter (melted, but not hot), one table- 
spoonful of fine breadcrumbs, seasoning of pep- 
per, salt, and minced parsley. 

Directions.—Chop the fish fine, then rub it 
ina mortar or bowl with the back of a silver 
spoon, adding the butter until it is a smooth 
paste; beat the breadcrumbs into the eggs, and 
season before working all together. Put it 
into a buttered pudding-mould, and steam or - 
boil for half an hour. 

Sauce for the Above-—One cup of milk, 
heated to a boil and thickened with a table- 
spoonful of cornflour, one large spoonful of 
butter, one raw egg, one teaspoonful of an- 
chovy, mushroom or tomato ketchup, a small 
pinch of mace, and one of cayenne. Put the 
egg in last, and very carefully boil one minute 
to cook it, and when the pudding is turned 
from the mould, pour over it and serve. This 
is a nice supper dish, and canned salmon may 
be used for it if liked, and the liquor added to 
the sauce. 





Baked Salmon with Cream Sauce. 
Ingredients ——A middle cut of salmon, four 
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tablespoonfuls of butter, melted in hot water. 
for the Sauce: A cup of cream, one teaspoon- 
ful of cornflour, one tablespoonful of butter, 
pepper, salt, and parsley. 

Directions.— Butter a sheet of foolscap paper 
on both sides, and wrap the fish up in it, pin- 
ning the ends securely together. Lay it in the 
baking pan and pour six or seven spoonfuls of 
butter-and-water over it. Turn another pan 
over all, and steam in a moderate oven from 
three-quarters of an hour to an hour, lifting the 
cover from time to time to baste, and assure 
yourself that the paper is not burning. Mean- 
while have ready in a saucepan a cup of cream, 
in which you would do well to dissolve a bit of 
soda a little larger than a pea. This is a wise 
precaution whenever cream is to be boiled. 
Heat this in a vessel placed within another of 
hot water, thicken with a heaping teaspoonful 
of cornflour, add a tablespoonful of butter, 
pepper and salt to taste, a liberal pinch of 
minced parsley ; and when the fish is unwrapped 
and dished pour half slowly over it, sending the 
rest to table in a boat. 

Note.—If you have no cream use milk, ane 
add a beaten egg to the thickening. 
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Salmon Cutlets en Papillote. 

Ingredients —Three or four slices of salmon, 
pepper and salt to taste. 

Directions.——Dry and lay in melted butter 
ten minutes. Dust lightly with cayenne pep- 
per, and wrap securely in well buttered or oiled 
white paper, stitching down the ends of each 
cover. Fry in nice dripping or sweet lard. 
They will be done in ten minutes, unless very 
thick. Have ready clean, dot papers, fringed at 
both ends. Clip the thread of the soiled ones 
when you have drained them free from fat ; 
slip dexterously and quickly lest they cool 
in the process, into the fresh covers, give 
the fringed ends a twist, and send up on a 
heated dish. Salmon ex papzllote is also boiled 
by experts. If you attempt this, be careful 
that the paper is so well greased and the cut- 
let turned so often that it does not scorch. 

The least taste of burnt paper ruins the 
flavor of the fish, which it is the object of the 
covers to preserve. 





Potted Salmon. 
Ingredients —A quarter pound of cold boiled 
salmon, two ounces of clarified butter, white 
pepper, cayenne, salt and mace to taste. 
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Directions.—Pick the salmon from the bones, 
warm the butter, add the seasoning and pound 
all together in a mortar till it is of a smooth 
paste. Press into a glass jar and cover with 
clarified butter. This will keep good for sev- 
eral days in a cool place. 





Salmon Cutlets.—No. I. 

Ingredients —To every six ounces of cold 
boiled salmon add two ounces mashed pota- 
toes, white pepper, cayenne, salt and mace to 
taste, one egg, fine breadcrumbs. 

Directions—See that the fish is perfectly 
free from bone, and pound it in a mortar, add 
the seasoning and potatoes, and form the mix- 
ture into the shape of small cutlets ; brush 
each one over with beaten egg, sprinkle with 
crumbs and fry to a light brown. Serve quite 
plain for breakfast, but for dinner or supper 
send to table with anchovy sauce. 





Salmon Cutlets.—No. 2. 
Ingredients —One pound of cold boiled sal- 
mon, two eggs, white pepper, cayenne, salt and 
mace to taste, crumbs. 
Directions.—Pick the salmon from the bones, 
pound it with the seasoning, and mix together 
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with the beaten eggs; form into cutlets, sprinkle 
with fine breadcrumbs and fry to a nice light 
brown. These cutlets are richer than those 
made from the above recipe, and can be served 
with or without anchovy sauce. 


MEAT AND POULTRY. 





Rolled Steak.—No. I. 


Ingredients — Rump steak,forcemeat of bread- 
crumbs, pork, half an onion, pepper and salt; 
browned flour and butter for the gravy. 

Directions —TVake a good steak, not too thick, 
beat it flat with the broad side of a hatchet, 
and cover with a forcemeat made of bread- 
crumbs, a little minced pork, and half an onion. 
Moisten this slightly, and season to taste with 
salt and pepper. Roll the steak up, closely 
enclosing the stuffing, bind with twine intoa 
compact bundle, and lay in a deep dish. Dash 
a teacupful of boiling water over it, cover with 
another dish, and bake about three-quarters of 
an hour, in its own steam. At the end of this 
time remove the cover, baste with a little butter, 
and dredge with flour to brown the meat. 
When it is a good color, serve on a very hot 
dish. Thicken the gravy with a little browned 
flour and send it to the table in a tureen. In 
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removing the twine from the meat before serv- 
ing, clip it in several places, that the form of 
the steak may not be disturbed. 





Rolled Steak.—No. 2. 


Ingredtents.—Steak, two oz. breadcrumbs, 
parsley, a few sweet herbs, a very little butter, 
pepper and salt to taste. 

Directtons.—Take a good rump steak, flatten 
it with a hatchet, and lay upon it a roll of 
seasoning made of the breadcrumbs, parsley, a 
few sweet herbs minced, pepper and salt, mixed 
with a little butter beaten to a cream with a 
fork. Roll up the steak, bind it evenly with 
fine twine, and lay it in a pie-dish with a cupful 
of boiling water. Cover with another dish, 
bake for forty minutes, basting frequently. 
Remove the cover and let it brown before send- 
ing to table. Thicken the gravy with a little 
browned flour, and serve very hot. A layer of 
oysters, bearded, instead of the forcemeat is a 
pleasant change. The twine should be cut off 
before sending to table. 


Stewed Beef-Steak. 


Ingredients.—Two lbs. of beef-steak cut one 
and a half inch thick, one carrot, one turnip, one 


Meat and Poultry. 43 


onion, bunch herbs, small piece of celery, one 
oz. of butter, three-quarters pint of stock or 
water. 

Directions.—Cut off all the fat from the steak, 
and brown the meat in a saucepan in which one 
oz. of butter has been previously melted, turn 
with a spoon, not a fork. When the meat is 
brown on both sides pour off the fat, put in the 
vegetables cut up, and onion with brown skin 
left on, which gives color to the gravy; roll 
one sprig of lemon thyme, one sprig common 
ditto, one sprig marjoram, one bay leaf or two 
sprigs of parsley, tie up, and add. Put on lid, 
simmer gently forty minutes in three-quarters 
pint of cold stock or cold water. For thicken- 
ing the gravy mix one oz. flour, a little salt 
and pepper, with a little water, and add ten 
minutes before serving; strain out the veg- 
etables and serve fresh with it. Cut up the 
pieces of fat and cook separately on a tin plate 
in the oven; add to the dish of meat. 
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Stewed Rump Steaks. 


Ingredients —Two lbs. rump steak, two 
Spanish onions, four pickled walnuts, three 
carrots, two turnips, one tablespoonful of 
ketchup, one tablespoonful of flour, wet with 
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two tablespoonfuls of water, pepper and salt, 
and rather more than one pint of water. 
Directions.—Choose rump steaks of tolerable 
thickness, and not too fat; divide them into 
pieces of convenient size, and fry them ina 
little butter, or clean beef-dripping, till of a 
nice brown on both sides. Have ready at the 
bottom of a stew-pan two onions peeled and 
chopped, four pickled walnuts cut up into bits, 
three carrots, and two turnips sliced and fried 
in the same fat as the beef was done in. Put 
all into a saucepan with rather more than a pint 
of water, and simmer gently for three hours; 
then skim well, and add one teaspoonful of 
salt, half that quantity of pepper, and a table- 
spoonful of ketchup, with a tablespoonful of 
flour and two of cold water, made as thickening, 
and let it boil up fora minute or so; it is then 
ready to serve. If stewed the day before it is 
wanted it is less rich, as the fat can be taken 
off; just thoroughly heating through is sufficient 
when required for table. If you please, you 
can omit the carrots and turnips, and throw in, 
ten minutes before serving, a dozen oysters, 
with their liquor strained through a seive. Be 
careful not to let the stew boil for a moment 
after the oysters are added. Either way it is 
an extremely palatable dish; and properly 
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done, ranks as an entrée or side-dish at dinner 
parties. 





Broiled Steak. 


Ingredients—Rump steak, about an inch 
thick, butter, pepper, and salt. 

Directions.—Butter a sheet of white paper 
and twist the four corners so as to form a little 
tray, lay the steak in this and broil quickly 
from five to ten minutes, turning it once in the 
paper while cooking. When done lay it ona 
hot dish, season with pepper and salt, add a 
little bit of butter, and serve at once. 

Note.—Steak cooked in this way is much 
nicer than if broiled without the paper. 





Beef Cakes. 


Ingredients—One pound of under-cooked 
roast beef, one quarter pound of ham or bacon, 
a teaspoonful of sweet herbs, seasoning of 
pepper and salt, one large egg. 

Directtons.—Mince the beef and ham, add 
herbs, etc., and mix with the egg, which must 
be previously well beaten, brush each cake over 
with a little white of egg; cover with bread 
crumbs, and fry quickly for five minutes. 
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Browned Mince of Beef. 


Ingredients—Remains of cold roast beef, one 
quarter as much mashed potato, one cup of 
gravy, breadcrumbs, seasoning of pepper, salt, 
mustard, and ketchup. 

Directions.—Mince the meat very fine, mix 
with it the potato, and season well; add the 
cup of gravy, work all together and make very 
hot inasaucepan. Pile upona dish, cover with 
fine breadcrumbs, and brown quickly in the 
oven. It is much improved by putting bits of 
butter over the top as it begins to brown. 
Serve in the dish it is baked in. 





Breakfast Dish of Beef. 


Ingredients.—Cold roast beef, three table- 
spoonfuls of melted butter, one tablespoonful 
of walnut ketchup, one teaspoonful of vinegar, 
a little salt and pepper, a desertspoonful of 
currant jelly, and a little warm water. 

Directions.—Cut thin slices of cold roast beef, - 
and lay them in a tin saucepan set in a pot of 
boiling water, and cover them with a gravy 
made of the above ingredients. Cover tightly, 
and steam for half-an-hour, keeping the water 
in the outer vessel onahard boil. If the meat 
is underdone, this is particularly nice. 
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Beef Croquettes. 


Ingredients —Minced cold beef, boiled or 
roast, a quarter as much mashed potato, gravy 
enough to moisten them, in which an onion 
has been boiled and strained out, season with 
ketchup, pepper, salt, and a pinch of marjoram, 
fine breadcrumbs, and one egg. 

Directions——Mash the potatoes, while hot, 
very smooth, or if cold potatoes be used, see 
they are free from lumps; mix in the meat, 
gravy, and seasoning, bind all together with the 
beaten egg, and form into the desired shapes ; 
roll them in fine breadcrumbs, and fry quickly 
toalight brown. Drain on soft paper before 
the fire till free from fat, and serve hot. 





Stewed Breast of Lamb. 


Ingredients.—One breast of lamb, pepper and 
salt to taste, sufficient stock to cover it, thick- 
ening of butter and flour. 

Directions.—Skin the lamb and cut into 
pieces, and season them with pepper and salt ; 
lay these in a stewpan with sufficient stock or 
gravy to cover them, and stew gently for an 
hour and a-half. Just before serving, thicken 
the gravy with a little butter and flour, give 
one boil, and pour it over the meat. Have 
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ready a pint and a-half of green peas and lay 
them over and around the meat. A fewstewed 
mushrooms will be found an improvement if 
they can be obtained, but they are not neces- 
sary for this dish. 


Minced Lamb, with Poached Eggs. 


Ingredients.—Remains of cold roast lamb, 
one good cup of gravy, pepper, salt, seasoning 
of mint, poached eggs, buttered toast. 

Directions —Trim the meat and mince it 
finely, well season with pepper, salt, and a little 
mint. Put the gravy into a saucepan (make it 
from the bones if you have no other), and let 
it get hot; then stir in the mince and let all 
become very hot, but do not let it boil, thicken 
with a little browned flour, and pile on a flat 
dish. Have ready a few slices of buttered 
toast, cut into neat squares, lay a poached egg 
on each, place these around or upon the mince, 
and serve. 





American Fritters. 


Ingredients—Slices of undercooked roast 
beef or mutton; for the batter, one half pound 
flour, one large or two small eggs, salt, milk; 
lard or dripping for frying. 
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Directions ——Cut the meat into moderately 
thick slices, and as neat a shape as possible, 
pepper and salt each piece, then make a batter 
in the above proportions, taking care that it is 
not very thin. Have ready a pan of boiling 
lard or dripping, dip each piece of meat into 
the batter, and fry quickly to a light brown. 
Serve on a hot dish, and garnish with a thick 
border of fried apples. 


Boiled Brains. 


Ingredients.—Calf’s or bullock’s brains, pep- 
per and salt, marjoram or sage, sippets of toasted 
bread. 

Directtons—Steep the brains in lukewarm 
water for two hours to draw the blood, then tie 
in muslin, put into boiling water and boil for 
twenty minutes; take them up, drain in a 
colander, then turn into a basin and beat 
thoroughly with a fork, season with plenty of 
pepper and salt and a little marjoram or sage 
—sage is best. Put on a hot dish, pour over a 
good melted butter sauce, and garnish with 
sippets of toast. This makes a good breakfast 
or supper dish. Care must be taken in pre- 
paring it to have all the basins and dishes very 


hot. 
4. 
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Roulades of Beef. 


Ingredients-—Slices of undercooked roast 
beef, slices of boiled ham, one egg, pepper and 
mustard, a little thick gravy, fine crumbs ; 
butter or dripping for frying. 

Directions._-Cut the beef into thin, even, 
oblong slices, the ham rather thinner and 
smaller; spread one side of the beef with mus- 
tard, and pepper the ham. Lay the ham upon 
the beef and roll up together as lightly as pos- 
sible; brush over with the egg, roll each in the 
crumbs, and pierce through with a slender 
skewer, in such a manner as to keep the roll 
pinned together. Put several on each skewer, 
~ but do not let them touch one another; fry 
brown, lay on a hot dish, and gently withdraw 
the skewers, then pour the gravy boiling hot 
over them, and serve. Small roulades are a 
nice garnish for game and roast poultry. | 





Beef Olives. 


Ingredtents——Slices of undercooked roast 
beef, breadcrumbs, sweet herbs, pepper and 
salt, and gravy. 

Directions.—Cut the slices of meat very thin, 
spread upon each slice a stuffing made from the . 
above ingredients, roll up tightly, and tie with 
string. Have ready in a saucepan some good 
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brown gravy, lay in the olives, and let them 
simmer for about half an hour. Take up, re- 
move the string carefully that the shape may 
not be spoiled, pour the gravy over, and serve | 
hot. 





Veal Shape. 


Ingredients ——One pound and a half of veal, 
one lemon, one slice of ham, pepper and salt, 
three hard-boiled eggs. 

Directions.—Stew the meat, with the thin 
rind of the lemon, in a very little water till 
quite tender. When done, cut up both veal 
and ham into small pieces, mince the lemon 
rind finely, and set these aside to cool. Strain 
the stock, add the lemon juice and seasonings, 
and let thisalso cool. Cut the eggs into slices, 
and arrange them in a plain mould or dish, 
pour in the cool stock and meat, and set aside 
till quite cold, when it should turn out whole. 
This makes an excellent breakfast dish. 


Stewed Steak and Macaroni. 


LIngredients.—One pound and a half of steak, 
or other lean beef, a little flour, butter for fry- 
ing, one tablespoonful of ketchup, one quarter 
pound macaroni. 
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Directions.—Cut the beef in small pieces, roll 
it in the flour, and fry slightly in a little butter ; 
put it into a stewpan, cover with hot water, 
and allow it to simmer slowly for an hour and 
a half; then add the macaroni, and simmer 
again for three quarters of an hour; season 
with pepper, salt, and ketchup, and stew for ten 
minutes after the seasoning is added. Serve 
on a hot dish, the beef in the centre, and the 
macaroni round. 


———. —_—_— 


Swiss Pates. 


Ingredients.—Remains of coal roast veal or 
fowl, a little white sauce, rounds of stale bread, 
one egg, (well beaten), very fine breadcrumbs; 
good dripping or lard for frying. 

Directions.-—Mince the meat finely, well 
season it with some of the forcemeat or a little 
lemon peel, mix with thin white sauce, and set 
it near the fire to heat, stirring that it may not 
burn. Cut rather thick slices of baker’s bread 
into rounds with a cake cutter; with a smaller 
cutter extract a piece from the middle of each 
round, taking care not to let the sharp edge go 
quite through, but leaving enough in the cavity 
to serve as a bottom tothe paté. Dip the hol- 
lowed pieces of bread in the egg, strew them 
with fine crumbs, and fry in boiling fat to a 
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delicate brown. Drain every drop of the fat 
from them by laying them on soft paper before 
the fire, then fill each with the hot mince, pile 
on a dish, garnish with parsley, and serve. 


ny 


Boudinettes of Veal, Rabbit, Chicken, etc. 


Ingredients.—Cold meat, potatoes, crumbs, 
seasoning, and gravy. 

' Directions.—To every pound of finely minced 
meat, add a quarter of a pound of mashed 
potatoes or very fine breadcrumbs, and a little 
minced parsley or sweet herbs; season with 
pepper and salt and moisten with a little gravy, 
which can be made from the bones. Press the 
mixture into well-buttered cups, and bake ina 
moderate oven for twenty minutes. Turn on 
to a hot dish, pour a little browned gravy 
round, and stick a sprig of parsley into each 
boudinette. 





Pulled Turkey. 


Ingredients —Remains of coal roast or boiled 
turkey, milk to cover it, thickened with a little 
flour, a few slices of bacon, rolled and toasted. 

Directions —Take the remains of a roast or 
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boiled turkey, and puw// the white part of the 
meat from the bones with a fork, so that it is 
in small strips. Put this into a saucepan, and 
cover with milk, thickened with a little flour. 
(A sprig of mace steeped in the milk, and 
removed before it is thickened, will be found 
an improvement.) Inthe meantime joint and 
grill the leg, lay this on a hot dish, pour the 
pulled turkey round, garnish with a few small 
rolls of bacon, and serve. 





Turkey Scallop. 

Ingredients.—Remains of cold roast or boiled 
turkey, breadcrumbs, butter. 

Directions.—Crack the carcase, and put it 
with skin, fat, and gristle, into a saucepan, 
cover with cold water and set on to stew slowly 
into gravy. Chop the meat very fine; stew the 
bottom of a greased pie-dish with crumbs, next 
a thick stratum of minced turkey, stuffing and 
bits of butter, pepper and salt. Proceed in this 
order until the dish is full, reserve enough fine 
crumbs for a crust, and set this aside till the 
gravy is ready. When the gravy has drawn 
all the goodness from the bones, strain it and 
return it to the saucepan, boil up, thickened 
with a little browned flour wet with milk, pour 
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it over the scallop, saving a little to wet the 
top. Nowcomesa layer of jime breadcrumbs. 
Wet these with gravy into a smooth paste, 
season with pepper and salt and spread evenly 
over the scallop. Cover with a dish and bake 
for half-an-hour, remove the cover, brown and 
serve at once. 


oes 


Rabbit Pie. 


Ingredients.—One rabbit, a few slices of salt 
pork, one hard-boiled egg, a little mace, a few 
drops of lemon-juice, pepper and butter. 

Directions.—Cut the rabbit into eight pieces, 
soak in salted water half-an-hour, and stew until 
half-done in enough water to cover it. Lay 
some slices of the pork in the bottom of a pie- 
dish, and upon these a layer of the rabbit. 
Upon this lay slices of boiled egg, peppered 
and buttered. Sprinkle a little powdered mace, 
and squeeze a few drops of lemon-juice upon 
each piece of meat. Proceed in this order until 
the dish is full, the top layer being bacon. 
Pour in the water in which the rabbit was 
stewed, and adding a little flour, cover with 
puff paste, cut a slit in the middle, and bake 
one hour, laying paper over the top should it 
brown too fast. 
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Jugged Rabbits. 

Ingredients.—Two rabbits, a few thin slices 
of salt pork, minced onion and parsley, one 
teacup of gravy, a dessert-spoonful of currant 
jelly, a little browned flour. 

Directtons.—Skin, clean with care, and joint ~ 
the rabbits. Lay some thin slices of salt pork 
in the bottom of a stoneware Jar, lay upon 
them some pieces of rabbit, and strew witha 
little minced onion and parsley; add more 
pork, more rabbit, etc., till all is used up. Pour 
over this acupful of gravy, cover the jar closely, 
and stand in the oven. Cook steadily for two 
hours, or longer if the meat is not tender. 
When it is done, arrange the meat on a hot 
dish; strain the gravy into a basin, and stand it 
in a basin of cold water for a minute, to throw 
up the fat; remove this, add a dessert-spoonful 
of currant jelly, a little browned flour wet with 
water, boil up and pour over the rabbits. 
Serve quite hot. 

Note.—To make this dish especially good, 
lay the rabbit when it is cut up in milk and 
water for several hours, or all night; and serve 
a few small forcemeat balls in the gravy. It is 
then an excellent and inexpensive substitute 
for jugged hare. 
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To Cook an Old Fowl. 

Skin the fowl and cut it up; place it in a 
stewpan with just enough water to cover it, and 
let it stew gently till the bones can be easily 
taken from the meat. The time required for 
this will depend a good deal on the age of the 
fowl, but four or five hours will generally do. 
When done, remove the bones, mince the meat, 
and flavor it to taste with pepper, salt, cayenne, 
nutmeg, and grated lemon peel. Return it to 
the stewpan with the broth, mix all well 
together, and boil fof about five minutes. 
Pour it into a plain mould till quite cold, then 
turn it out and garnish with parsley. This will 
be found an excellent dish for supper or break- 
fast. 

Another Way.—Prepare the fowl as above, 
put it into a deep dish with a few thin slices of 
salt pork and just enough water to cover it, and 
place another dish upon the top, to keep the 
steam in. Stand this in a moderately hot oven 
in the evening and let it remain all night. 
Next morning make it into a pie in the follow- 
ing manner:—Line a dish with pastry, and 
arrange the fowl, pork, and slices of hard- 
boiled egg, peppered, in alternate layers, till the 
dish is full; cover with a crust, and bake for 
about an hour. 
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The above recipes will be found extremely 
useful for cooking fowls which are too old for 
roasting or boiling in the usual manner. 


oe 


Potted Chicken. 


Ingredtents.—One quarter pound cold roast 
chicken, two ounces ham, two ounces fresh 
butter, one half teaspoonful of pounded mace, 
one quarter of a small nutmeg, salt and cayenne 
to taste. 

Directions.—Cut the ham and chicken into 
small pieces, taking out any pieces of skin, 
pound it with the butter, gradually add the 
spices, and keep pounding until reduced toa 
smooth paste. Put into pots and cover with 
clarified butter, and, if to be kept for some 
time, tie down with paper. 





Chicken Pates. 


Ingredients:—Remains of cold roast fowls, 
stuffing of the same, three tablespoonfuls of 
milk, one ounce of butter rolled in flour, pepper 
and salt; pastry. 

Directions.—Line some paté tins with good 
pastry, and bake toavery light brown. Mince 
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the cold chicken, put the bones and stuffing 
into a saucepan with one-half pint of water, and 
stew this down to half the quantity, remove 
the bones, add the milk, and butter and season ; 
stir in the chicken, make it very hot, but do 
not let it boil. Slip the pastry. from the tins, 
and arrange them on a hot dish; fill with the 
mixture, and set in the oven till they are sent 
to table. 

Note.—For paté cases made without the tins, 
see “ Fish Patés,” 





Minced Chicken and Eggs. 

Ingredients.—Remains of cold roast or boiled 
fowl, stuffing of the same, one onion cut fine, 
one teacup of milk, one tablespoonful of flour 
or cornflour, parsley, salt and pepper, bread- 
crumbs, eggs to cover the top of the dish. 

Directions.—Cut the meat of the fowls into 
neat squares. Put the bones, fat, and skin into 
a saucepan, with enough water to cover them, 
and stew gently for an hour or more. Strain, 
let it stand a little while for the fat to rise, 
skim, and return to the saucepan. When 
nearly boiling, add the milk (thickened with 
flour) and the seasoning. Assoon as it thickens 
put in the chicken; let it get hot, but do not 
allow it to boil again. Butter a deep pie- 
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dish, cover the bottom of it with the stuffing 
(crumbled up), wet with a little gravy, and pour 
in the mince; then strew fine breadcrumbs 
over, and lay the eggs (broken into separate 
cups) carefully over the surface. Strew very 
jine crumbs over these, put some butter, pepper, 
and salt on each egg, and bake in a quick oven 
till the top begins to bubble and smoke. The 
whites of the eggs should be well set, and the 
yolks soft. 

Note.—-Cold fowl served in this manner makes 
an elegant and savory dish for dinner or 
supper. A mince of veal may be made in the 
same way, in which case a little ham will be 
found an improvement. 





Curries. 

Ingredients.—One pound and a-half of steak, 
or veal cutlets, two ounces butter, or good 
beef-dripping, two onions, one apple, one table- 
spoonful of curry-powder, one tablespoonful of 
flour, salt to taste, one half pint of water or 
gravy, and the juice of a lemon. 

Directions.—Slice the onions and apple, and 
fry them in the butter to a light brown. Cut 
the meat into neat squares, mix the curry- 
powder, flour, and salt together on a plate, rub 
each piece of meat into it, and fry quickly. 
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Turn all into a saucepan with the water or 
gravy, which should be hot, and szmmer gently 
for an hour and a half; add the lemon-juice, 
and serve in a meat dish, with a border of boiled 
rice piled round. 

Note.—Cold beef or mutton may be curried 
in the same manner, but gravy, not water, 
should then be used. For curried fowl, sub- 
stitute boiling milk for the gravy. 





To Boil Rice for Curries. 


Wash one half pound of rice, and throw it 
into a saucepan of boiling water, which should 
be salted, and boil for twenty minutes, stirring 
frequently, that it may not burn. When done, 
strain it through a sieve, and pour over it some 
more boiling water to rinse it; place it on the 
sieve before the fire, and cover with a cloth, 
and let it stand for a quarter of an hour to dry, 
taking care to keep it hot. It should then be 
quite white, and every grain separate, not cling- 
ing together as in pudding. Patna rice is the 
best for curries. 





Camp Pie. 
Ingredients.—Cold beef or mutton, pepper 
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and salt, seasoning of ketchup or Worcester 
sauce, and one half of an onion if liked. 

Directions.—Mince the meat very fine, add 
pepper, salt, and the onion finely chopped. 
Make gravy of the bones and flavor it with 
ketchup or Worcester sauce; mix this with the 
minced meat, put it into a pie-dish, cover with 
a tolerably thick layer of mashed potatoes, well 
seasoned with pepper and salt, and bake for an 
hour. 





Devilled Meat. 


Ingredients.—Cold meat, fowl or kidneys, 
one teaspoonful of made mustard, two tea- 
spoonfuls of Worcester sauce, two teaspoonfuls 
of ketchup, one teaspoonful of Chili vinegar, 
one quarter teaspoonful of cayenne, one tea- 
spoonful of salad oil, one small teaspoonful of 
lemon-juice, a little bit of butter and a wine- 
- glass of claret. 

Directions.—Cut the meat into slices and lay 
it on a dish; make a sauce of the above in- 
gredients, pour this over it and set it in a hot 
oven for fifteen minutes, stirring frequently. 
Serve with mashed potatoes. 

Note.—This will be appreciated only by 
those who can relish a very hod dish, 
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Ingredients —Three large kidneys, three 
tablespoonfuls of butter, one half teacup good 
brown gravy, one teaspoonful of chopped 
parsley, one half teaspoonful of minced.onion, 
pepper and salt. 

Directions.—Skin the kidneys, and cut cross- 
wise into round slices a quarter of an inch thick, 
then roll them in flour. Have ready in a fry- 
ing-pan the butter, well seasoned with pepper, 
salt, parsley, and onion. When it begins to 
simmer over the fire, lay in carefully and evenly 
the slices of kidney. Fry gently for two min- 
utes, turn, and let them fry as long on the other 
side, or until they are of a light brown. If 
cooked too much or too fast they become tough 
and tasteless. kemove instantly from the fry- 
ing-pan with an egg-slice, and arrange on a hot 
dish. Add to the gravy in the pan a few table- 
spoonfuls of broth, thickened with browned 
flour, boil up once, pour over the kidneys, and 
serve. 


Toasted Kidneys. 


Ingredients—Three kidneys, skinned and 
split lengthwise, each into three pieces, one 
quarter pound fat pork, cut into slices, pepper 
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and salt, slices of rounds of toasted bread from 
which the crust has been pared. 

Directions.—Lay the kidneys upon a very 
hot plate—a tin one is best—in front of, and on 
a level with, a clear brisk fire. Toast the pork 
on a fork slice by slice, holding it so that the 
sravy will drip upon the kidneys beneath. 
When the pork is done, lay it upon another 
hot plate, and set in the place just occupied by 
the kidneys. Toast the kidneys in their turn, 
so that all the gravy falls upon the pork, turn 
them frequently, and take care not to losea 
drop of the gravy. When the gravy ceases to 
flow the kidneys are done. Serve upon the 
toast in a hot dish ; cut the pork into strips and 
lay it along the sides, pour over the gravy, and 
serve. Pepper and salt just before sending to 
table. 





Broiled Kidneys. 


Ingredients.—Two kidneys, two tablespoon- 
fuls of melted butter, pepper and salt, anda 
little chopped parsley. 

Directions.—Skin the kidneys carefully, but 
do not slice or split them. Lay for ten min- 
utes in warm (not hot) melted butter, rolling 
them over and over, that every part may be 
well basted. Broil on a gridiron over a clear 
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fire, turning them every minute. They should 
be done in about twelve minutes, unless very 
large. Sprinkle with salt and pepper, and lay 
on a hot dish with a bit of butter upon each. 
Cover and send up immediately. 





Stewed Kidneys. 


Ingredients——Three kidneys, three table- 
spoonfuls melted butter, juice of half lemon, 
and a pinch of grated lemon-peel. A very little 
mace, and pepper and salt to taste, one tea- 
spoonful chopped onion, one cup good brown 
gravy. | 

Directions.—Cut each kidney lengthwise into 
three pieces; wash these well and wipe dry. 
Warm the butter in a saucepan: put in the 
kidneys before this is really hot, with the sea- 
soning and gravy. Simmer all together, closely 
covered, about ten minutes. Add the lemon- 
juice; take up the kidneys and lay upon a hot 
dish, with fried or toasted bread underneath. 
Thicken the gravy with browned flour, boil up 
once, pour over all, and serve. 





Kidneys a la Brochette. 


Ingredients.—F our kidneys (those of medium 
size are preferable to large), two great spoonfuls 
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of butter, one great spoonful chopped parsley, 
onion, and very fine breadcrumbs, juice of half 
a lemon, pepper and salt to taste. 

Directions.—Split the kidneys lengthwise, 
but not quite through, leaving enough meat 
and skin at one side to act as a sort of hinge. 
Rub them well inside with melted butter, and 
lay them open, as you would small birds, the 
back downwards, upon a buttered gridiron over 
a bright fire. They should be done in about 
eight minutes. Turn often while broiling. 
Have ready the stuffing of crumbs, parsley, 
onion, and butter, well seasoned. Heat in a 
saucepan, stirring untilsmoking hot. Addthe 
lemon-juice, dish the kidneys, put some of this 
mixture inside of each, close the two sides 
upon it, butter and pepper them, and serve. 
A few bits of fat salt pork, minced very fine, 
gives a good flavor to the stuffing. The pork 
should have been previously cooked. 





Mutton Cutlets.—No. 1. 


Ingredients —Cutlets from the neck of 
mutton, thin batter of flour and water, slightly 
salted, fine brown toast raspings, lard or drip- 
ping. | , 

Directions.—Trim the cutlets and beat them 
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flat with the broad side of a hatchet. Make a 
little thin batter (on a soup plate if only a few 
cutlets) with the flour and water; dip the cut- 
lets into this, then cover them with good brown 
raspings, and fry quickly in lard or clarified 
dripping. Drain free from fat on a soft paper 
before the fire, and serve very hot. 

Note.—This recipe saves an egg. 





Mutton Cutlets.—No. 2. 


Ingredients —Cutlets, egg, breadcrumbs, lard 
or dripping. 

Directions —Beat them flat with the broad 
side of ahatchet. Season with pepper and salt. 
Dip first in beaten egg, then in breadcrumbs. 
Fry in lard or dripping. Drain perfectly free 
from the fat, and arrange them, standing on 
end, and touching one another, around a mound 
of mashed potatoes. 





Baked Breast of Mutton. 


Ingredients.—One breast of mutton, dripping, 
a little flour, pepper and salt, dry breadcrumbs. 
Directions —Sew the mutton up in a very 
thin cloth, lay it in a saucepan, nearly cover it 
with cold water, and stew gently, allowing ten 
minutes to each pound. Take it out, unwrap 
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and lay it in a baking dish, brush over with 
butter or warm dripping, dredge with flour, and 
set in the oven for half-an-hour, basting freely 
with its own broth. A few minutes before 
taking it up strew thickly with crumbs, fine and 
dry, dot bits of butter over it, and brown. 
Serve garnished with slices of beetroot. 





Mutton a la Jardiniere. 


Ingredwents._-Five lbs. of mutton (breast or 
neck) in one piece, two onions, one carrot, two 
turnips, one pint of canned tomatoes, a few 
sprigs of cauliflower, one head of celery, pepper 
and salt, one tablespoonful of cornflour, drip- 
ping. 

Directions.—Peel the onion, carrot, and 
turnip, wash, trim, and divide the celery length- 
wise, add the cauliflower, and lay all these in 
cold water. Next, fry the mutton (whole) ina 
large frying-pan with some good dripping, till 
it is lightly browned on both sides, then put it 
into a deep saucepan with the vegetables (leav- 
ing out the tomatoes), cover with cold water 
and stew, closely covered, for an hour after it 
begins to simmer; then take out the vegetables 
and set them aside to cool, add boiling water 
to the meat if it is not covered, and let it con- 
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tinue to simmer for two hours longer. Pour 
off the gravy, except about a cupful, cover and 
leave it where it will keep quite hot. Strain 
the gravy that has been poured off, and set it 
in a pan of cold water to throw up the fat, skim 
it, and pour it into a saucepan with the tomatoes, 
and let all boil fast, skimming two or three 
times, till it is reduced to one-half the original 
quantity or just enough to half cover the meat, 
season with pepper and salt; stir in a little 
cornflour (previously mixed with a little cold 
water), and pour this all into a saucepan with 
themmeats) then let it; simmer again, |.) In. the 
meantime cut up the cooled vegetables into 
neat squares; put a good piece of dripping in a 
saucepan, and when it is hot stir in the veg- 
etables; shake all together till smoking hot, and 
leave for a few minutes while the meat is taken 
up. Lay it in the centre of a large flat dish, 
pour all the gravy over it, then arrange the 
vegetables in small mounds around it and serve. 





Jellied Tongue. 


Ingredients.—One large boiled tongue, one 
and one-half oz. gelatine, dissolved in half a 
pint of water, two teacups of rich browned veal 
gravy, one bunch of savory herbs, one table; 
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spoonful of sugar, one tablespoonful of burnt 
sugar, for coloring, one tablespoonful of ketchup, 
one pint of boiling water, one egg, boiled hard. 

Directions.—Put together the gravy, sugar, 
ketchup, the burnt sugar dissolved in a little 
cold water, and the herbs. Add to this. the 
gelatine, then the boiling water, and strain 
through flannel; let the jelly cool and begin to 
thicken. Wet a plain mould with cold water- 
put a very little jelly in the bottom, and arrange 
the slices of hard-boiled egg in it; pour ina 
little more jelly, then a layer of tongue; more 
jelly and tongue, and so on till the mould is 
filled. Cover and set in a cold place till quite 
firm. ‘To turn) it out, dip’ the mould in hot 
water for an instant, invert upon a dish, and 
garnish with celery or parsley or nasturtium 
flowers. This makes a very ornamental dish 
for breakfast or supper. In serving, cut with 
a thin, sharp knife perpendicularly. 

Note-——The remains of cold tongue or fowl 
may be served in this manner, only using less 
jelly according to the quantity of meat. 





Veal Pates. 
Ingredients.-Cold_ roast veal, cold ham, 
pepper, salt, lemon-peel, a little gravy and milk; 
pastry. 
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Directions.—Mince some cold roast meat very 
fine, also some ham, and mix with the veal in 
the proportion of two-thirds veal and one-third 
ham; season to taste with pepper, salt, anda 
little lemon-peel, and wet well with gravy and 
a little milk. Bake quickly in paté tins lined 
with puff paste. If eaten hot, send to table in 
the tins; if cold, slip them out and pile them 
on a dish, with sprigs of parsley between. 


——————— 


Jellied Veal. 


Ingredients.—Two pounds of knuckle of veal, 
shallots, pepper, salt, mace, and thyme to taste. 

Directions —Wash the veal and cut it into 
three pieces. Boil it slow/y, until the meat will 
slip easily from the bones—three to four hours ; 
take it out of the liquor, remove all the bones 
and chop the meat fine, add the seasoning, 
seeing first that the shallots are also chopped 
very fine. Put back into the liquor, boil until 
it is almost dry and can be stirred with diff-. 


~. culty. Turn into a mould, and stand aside till 


next day. Serve cold, cut in slices and gar- 
nished with parsley. The juice of a lemon, 
stirred in just before it is taken from the fire, 
is an improvement. 
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Veal Scallop. 


Ingredients.—Cold roast or boiled veal, bread- 
crumbs, pepper and salt, a little butter, and 
one egg. | 

Directions —Chop some cold roast or stewed 
veal very fine, put a layer in the bottom ofa 
buttered pudding-dish, and season with pepper 
and salt. Next havea layer of finely-powdered 
bread raspings. Strew some bits of butter 
upon it, and wet with a little milk; then more 
veal, seasoned as before, and another round of 
bread raspings, with butter and milk. When 
the dish is full, wet well with gravy or broth, 
diluted with warm water. Spread over all a 
thick layer of raspings, seasoned with salt, wet 
into a paste with milk, and bound with a beaten 
egg or two, if the dish be large. Stick butter- 
bits thickly over it; invert a tin pan so as to 
cover all, and keep in the steam, and bake. If 
small, half-an-hour; three-quarters will suffice 
for a large dish. Remove the cover ten min- 
utes before it is served, and brown. 





Mock Pigeons (Veal). 


Ingredients.—Two slices from a fillet of veal, 
breadcrumbs, a little chopped ham or bacon, 
pepper, salt, ketchup, a very little thyme and 
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parsley, browned flour, two cups of gravy or 
stock. 

Directions —Take the bones from the fillets 
—which should be about an inch thick—flatten 
them with a hatchet, and spread each witha 
forcemeat made of the breadcrumbs, ham, and 
herbs, and season with pepper and salt. Roll 
the meat up and bind into oblong rolls with 
soft string; lay it in a deep dish and pour over 
it two cups of gravy or stock; turn another 
dish over them, and bake nearly two hours, 
basting well with the gravy. When done, lay 
them on a hot dish, thicken the gravy with 
browned flour, and season it with pepper, salt, 
and ketchup. Boil up, pour part over the 
pigeons and serve the rest in a tureen. The 
string must be cut and removed before sending 
to table, but in so doing care must be taken 
that the shape of the pigeons is not spoiled. 





Veal Cutlets (Stewed). 


Ingredients—Two pounds of veal cutlets, 
one small onion sliced, four tablespoonfuls of 
tomato sauce, salt and pepper, with a bunch of 
sweet herbs, one half teacup of gravy, enough 
butter or clear dripping to fry the cutlets. 

Directions—Trim the cutlets and fry them 


74 | Tasty Dishes. 


till of a light brown, but zo¢ crisp; take them 
out and put them in acovered saucepan. Have 
ready the gravy in another saucepan, with the 
tomato sauce stirred into it; fry the sliced 
onion in the fat from which you have taken 
the cutlets, and add this with the fat to the 
gravy. Put in the pepper, salt, and herbs, pour 
over the cutlets, and simmer, covered, for 
twenty minutes, 





Veal Cake. 

Ingredients.—Slices of cooked or uncooked 
veal, slices of boiled ham, two eggs (boiled 
hard), enough stock or gravy to fill up the 
mould, and gelatine to set it, small forcemeat 
balls, pepper and salt. 

Directions.—Butter a plain round or oval 
mould, and line the bottom and sides with 
slices of egg and forcemeat balls, arranged 
according to taste, then nearly fill it with layers 
of veal and ham, taking care to season with 
pepper and salt. If the stock or gravy is not 
stiff enough to set, add a little gelatine pre- 
viously soaked in cold water, and melt it over 
the fire. Fill up the mould with this, and bake 
for an hour in a moderate oven. Stand it 
aside till quite cold, turn it out and garnish 
with parsley and a little of the jelly. 


PUDDINGS AND SWEETS. 





Puff Paste. 


Ingredients.—One lb. flour, six oz. butter, 
six oz. lard, rather Jess than one-half pint of 
water. 

Directions.—lf the butter is very salt, it 
should be washed in cold water, then well 
squeezed to extract all the moisture. See that 
the flour is quite dry and free from lumps, then 
mix it into a smooth paste with the water, 
using a knife for this purpose, and taking care 
not to make it too wet, or the paste will be 
tough. Turn it on to a well-floured pastry- 
board and roll it out till it is about an inch 
thick, spread it with equal parts of butter and 
lard, sift over it a very little flour; fold it up, 
roll out again, and spread more butter and lard 
as before. Do this three or four times, till all 
the butter and lard are used, taking care to 
flour both paste and rolling-pin to prevent them 
sticking. Brushing the paste as often as rolled 
out, and the butter that is spread upon it with 

tis 
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the white of an egg, helps it to raise in flakes 
or leaves, but this is not always done. In very 
cold weather the butter should be mashed ona 
plate with a knife till it is just soft enough to 
spread easily ; this may be done in a warm place, 
but care must be taken that it does not oil. To 
insure light pastry, make it in a cool place, as 
quickly as possible, and bake in a brisk oven; 
a cool oven will spoil it however well made. 
It is none the worse for being made the day 
before it is baked, if it is rolled up and left ina 
cool dry place. 


Short Crust for Pies.—No. I. 


Ingredients.—One |b. flour, eight oz. butter, 
yolks of two eggs, one-quarter pint of water, or 
rather less. 

Directions.—See that the flour is quite dry, 
then rub into it the butter, which should be 
cool and firm. When it is quite free from 
lumps, mix it into a smooth paste with the 
eggs—well beaten—and the water, taking great 
care: that itis: not too) wet. hel dryer vit is 
made the shorter and lighter will the crust be. 
Roll out on a floured pastry-board, two or three 
times, folding it each time, and it will be ready 
for use. Bake in a brisk oven. 
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Short Crust.—No. 2. 


Ingredients.—One lb. flour, six oz. butter, 
four oz. lard, one tablespoonful of white 
pounded sugar, three-quarters pint of water. 

Directions.—Proceed as in the foregoing re- 
cipe. 


ee 


Apple Meringue Pudding. 


Ingredients.—One pint of stewed apples, three 
eggs—whites and yokes separate—one-half tea- 
cup white sugar, one teaspoonful of butter, one- 
quarter teaspoonful of essence of almond (for 
the méringue). 

Directions.—Prepare the apples as for a pie, 
and stew till almost a pulp, sweeten and spice, 
and while hot stir in the yolks of the eggs 
gradually. Beat very light, pour intoa buttered 
dish, and bake for ten minutes. Cover, with- 
out drawing it from the oven, with a méringue 
made of the beaten whites, two tablespoonfuls 
of white sugar, and the almond flavoring. 
Spread it over with a tablespoon, evenly and 
quickly, close the oven again, and brown very 
slightly. Serve either hot or cold, as pre- 
ferred. 

Note-—In making the Méringues, see that 
the eggs are quite fresh, whip them in a cool 
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place, and on a cold dish, otherwise they will 
not rise properly. Use them as soon as they 
are whipped to a high snowy heap; if left to 
stand they will become flat, and it is impossible 
to well froth them a secondtime. It must also 
be remembered that the whites will zo¢ froth 
to stiffness, if a drop of the yolk is mixed with 
them. 





Baked Apple Pudding. 


Ingredients.—Six large apples (grated), three 
tablespoonfuls of butter, one-quarter lb. sugar, 
two eggs (whites and yolks beaten separately), 
juice of one lemon, and half the grated rind; 
pastry. 

Directions —Beat the butter and sugar into 
a cream, stir in the yolks, the lemon, the grated 
apple, and lastly the whites of the eggs. Line 
a dish with pastry, pour in the mixture, and 
baked till nicely browned. This is best cold. 

Note.—Normandy pippins may be used for 
this pudding if liked. 


Apple Charlotte. 


Ingredients—Slices of bread and butter, with 
the crust trimmed off, six apples, the grated 
rind of a lemon and the juice, sugar to taste. 
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Directions.—Butter a pie-dish, and place a 
layer of bread-and-butter at the bottom, then a 
layer of apples, peeled, cored, and cut into 
slices; sprinkle these over with sugar, a little 
of the lemon-peel, and a few drops of the juice. 
Repeat this until the dish is full, then cover it 
well over with the peel of the apples to prevent 
it burning, and bake in a quick oven about 
three-quarters of an hour. When done, remove 
the peel, turn it out on a dish, sprinkle with 
white sugar, and serve at once. 





Apple Souffle Pudding. 


Ingredients.— Six or seven fine juicy apples, 
one cup fine breadcrumbs, four eggs, one cup 
of sugar, two tablespoonfuls butter, nutmeg, 
and a little grated lemon peel. 

Directions.—Pare, core, and slice the apples, 
and stew in a covered double saucepan, without 
a drop of water, until they are tender. Mash 
to a smooth pulp, and while hot, stir in the 
butter and sugar. Let it get quite cold, and 
whip in, first, the yolks of the eggs, then the 
whites—beaten very stiff—alternately with the 
breadcrumbs. Flavor, beat quickly three min- 
utes, until all the ingredients are reduced toa 
creamy batter, and bake in a buttered dish, in 
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a moderate oven. It will take about an hour 
to cook it properly. Keep it covered until ten 
minutes before you take it out. This will retain 
the juices and prevent the formation of a crust 
on the top. 





Apple Fritters. 


Ingredients——Apples. For a batter: one 
half pound flour, one-ounce butter, one-half 
teaspoonful of salt, two eggs—whites and yolks 
beaten separately, milk enough to make it 
tolerably thin. 

Directions._—Prepare some apples, as for a pie, 
or mince them if preferred ; add these to the 
batter, and drop a large tablespoonful at a time 
into a pan of boiling lard or clarified dripping; 
fry till of a light brown, turning when required. 
When done, lay them on a sheet of blotting- 
paper before the fire to absorb the grease, then 
dish them, piled high, one above the other, and 
strewed with sifted sugar. They should be 
served as hot as possible. 





Swiss Apple Pudding. 
Ingredients —Apples, breadcrumbs, moist 
sugar, butter. 
Directions —Prepare the apples as for a pie, 
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and put a layer of them in a buttered dish; 
cover with breadcrumbs, and a little sugar, and 
a few small pieces of butter. Repeat this until 
the dish is full, and bake till well browned. 
When finished, turn it out of the dish and 
sprinkle with white sugar. 





Agra Pudding. 


Ingredients.—F our eggs, one pint and a half 
of milk, one tablespoonful of sugar, vanilla to 
taste, bread and butter, marmalade, and one 
pint of boiled custard. 

Directions.—Cut thin slices of bread-and- 
butter, and spread them with the marmalade. 
Fit them neatly into a buttered pie-dish until 
it is half-full; then pour over them gradually a 
hot custard, made of the milk heated almost to 
boiling, then taken off the fire, and the beaten 
eggs and sugar stirred in with the flavoring. 
Place a small plate on the top to prevent the 
bread from rising, and let it soak for half- 
an-hour. Grate a little nutmeg on the top, 
and bake, and when done turn it out of the 
dish, and pour over it a pint of dozled custard. 
This pudding is very good, either hot or cold, 
especially so if French bread can be used. 

aan plainer pudding may be made by 
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omitting two of the eggs and the bozled custard, 
but in that case it should be sent to table in 
the dish in which it is baked. Both are very 
good. a 





Arrowroot Charlotte. 


Ingredients——Two tablespoonfuls of flour, 
three tablespoonfuls of arrgwroot, one quart of 
milk, flavored with vanilla, three or four stale 
sponge cakes. 

Directions.—Line a mould with the sponge 
cakes, cut thin and sprinkled with sherry. Mix 
the flour and arrowroot with enough cold milk 
to make it smooth. Put the remainder of the 
milk into a saucepan and stir in the mixture 
just before it boils ; boil a few minutes, stirring 
all the time, then pour it boiling into the mould. 
Stand it aside till quite cold, turn it out of the 
mould and spread it with jelly or jam. 





Arrowroot Creams. 


Ingredients.—One ounce of arrowroot, three 
ounces powdered sugar, the yolk of one egg, 
one quart of milk, a little lemon-peel and cin- 
namon. 

Directions—Mix the arrowroot with a little 
of the milk to a smooth paste and add to it the 
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ege. Boil the remainder of the milk with the 
sugar and flavoring, and pour it boiling hot on 
the arrowroot, keeping it well stirred till nearly 
cold, when it may be set aside in custard 
glasses. 





Austrian Pudding. 


Ingredients.—One pound of flour, a pinch of 
salt, one large teaspoonful of baking powder, 
one-quarter pound finely-chopped suet, one 
tablespoonful of sugar, one breakfastcup of 
milk, one breakfastcup of treacle. 

Directions —Mix the dry ingredients to- 
gether, then warm the milk, stir it into the 
treacle, and add it to the pudding. Mix well 
and boil in a well-buttered basin for three 
hours. 





Bread Fritters. 


Ingredients——One pint milk, one egg, one- 
quarter lb. flour, bread, jam. 
_ Directions—Make a batter with the milk, 

egg, and flour. Cut some slices of bread rather 
thin, in squares or three-cornered pieces, spread 
half of them with jam and cover with the other 
slices; dip them into the batter, and fry in 
boiling lard till of a light brown color. Serve 
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very hot, piled on a dish, and sprinkled with 
white sugar. 





Bread-and-Butter Pudding (Boiled). 


Ingredients.—Four eggs well beaten, one oz. 
of lump sugar, one-quarter pound of currants, 
one-quarter of a teaspoonful of salt. 

Directions.—Butter a basin well, put in a 
sprinkle of currants all round, then a layer of 
bread-and-butter, and so on, until the basin or 
mould be nearly full, then add to the eggsa 
quart of milk with the sugar. Boil for an hour- 
and-a-half gently. 





Betsy Pudding. 


Ingredients —One pint of milk, three oz. 
breadcrumbs, one egg, one tablespoonful of 
white sugar, jam. 

Directions.—Spread a good layer of jam in 
the bottom of a pie-dish. Pour the milk nearly 
boiling on to the breadcrumbs; when cool stir 
in the egg, which should be beaten; pour this 
gently on the preserve; grate a little nutmeg 
over the top, and bake for half-an-hour. 





Bachelor’s Pudding. 
Ingredients—One egg, with its weight in 
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minced apple, flour, sugar, currants, bread- 
crumbs, suet. 

Directions.—Mix these with the egg and add 
a little milk. Boil in a mould from one-and-a 
half to two hours. 


ee 


Carrot Pudding. 


Ingredients —One-quarter lb. grated carrots, 
one-quarter lb. breadcrumbs, one-quarter Ib. 
suet, one-quarter lb. flour, one-quarter Ib. cur- 
rants or sultanas, one large tablespoonful of 
treacle, one-quarter of the rind of a lemon 
erated. 

Directions —Mix well together with a little 
milk, and boil in a basin, or mould, for an hour- 


and-a-half. 





Christmas Pudding.—No. I. 


Ingredients—Two and one-half Ibs. flour, 
one and one-half lb. breadcrumbs, one and one- 
half lb. suet, one and one-half lb. rasins, one lb. 
currants, one lb. sugar, a little candied peel, six 
eggs, one-half pint of milk. 

Directions.—Sift the breadcrumbs, chop the 
suet very fine, stone the raisins, wash and dry 
the currants, slice the peel. Mix all the dry 
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ingredients well together, then thoroughly 
beat the eggs, add them to the milk and pour 
them over the mass. Stir well until all the 
ingredients are well mixed, butter a mould or 
basin and fill it, tie down safely and boil for 
twelve hours. 





Christmas Pudding.—No. 2. 


Ingredients.—One and one-half lb. raisins, one 
and one-half lb. currants, one and one-half lb, 
sugar, three-quarters lb. flour, three-quarters lb. 
breadcrumbs, six ozs. candied peel, one and 
one-half lb. suet, seven or eight eggs, a few 
chopped almonds, one and one-half wineglasses 
of brandy, one and one-half wineglasses sherry, 
one and one-half wineglasses Noyau, a little 
salt. 

Directions.—Proceed as for the foregoing 
recipe, adding the wine, etc., last. Make into 
three puddings, and boil in moulds or basins 
for five hours. 


ee 


Christmas Pudding.—No. 3 (Impromptu). 


lngredients—Two cups of best mincemeat 
made for Christmas pies (if it is too dry for 
pies, it will make the better pudding), one and 
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one-half cups flour, six eggs—whites and yolks 
beaten separately. 

Directions.—Whip the eggs and stir the yolks 
into the mincemeat. Beat them in hard for 
two or three minutes until thoroughly incorpo- 
rated. Put in the whites and the flour, alter- 
nately, beating in each before adding the next. 
Butter a large mould very well, put in the 
mixture, leaving room for the swelling of the 
pudding, and boil five hours steadily. If the 
boiling should intermit one minute, there will 
be a heavy streak in the pudding. Six hours’ 
boiling will do no harm. Turn out upon a hot 
dish and eat with rich sauce if liked. 





Citron Pudding. 


Ingredients —FY¥our oz. butter, three oz: 
powdered loaf. sugar, one egg, candied peel, 
pastry. 

Directions.—Soften the butter to a thin 
cream, beat the egg, add the sugar, then the 
butter; mix all well together. Line a shallow 
pie-dish with nice pastry, put in the bottom a 
rather thick layer of citron peel sliced, or citron 
and lemon mixed, then pour the mixture over 
it, and bake till the crust is sufficiently done, 
To be served cold. 
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Cream Raspberry Pie. 


Ingredients—Puff paste, one quart of rasp- 
berries, sugar to taste, a good teacupful of milk, 
a pinch of soda, one half teaspoonful of corn- 
flour, one tablespoonful of white pounded sugar, 
whites of two eggs. 

Directions.—Line a pie-dish with puff paste, 
and fill with raspberries, sweetened to taste. 
Cover with pastry, but do not press this down 
at the edges; also rub the edge of the lower 
crust, to prevent adhesion, and bake in a brisk 
oven. While it is cooking, heat a small tea- 
cupful of milk, with a pinch of soda in it, and 
stir into it the cornflour, which should be pre- 
viously wetted with a little cold milk, add the 
white sugar, and cook for three minutes. Pour 
the mixture into a small basin, and beat in the 
frothed whites of two eggs; whip to a cream, 
and letiat) get: cold): Whencthe pie is staken 
from the oven, lift the top crust, and pour in 
the cream you have made; replace the crust, 
and set aside to cool. Sprinkle a little sugar 
over the top before serving. 





Cornflour Hasty Pudding. 
Ingredients.—One quart of milk, three table- 
spoonfuls of cornflour, one teaspoonful of salt, 
one tablespoonful of butter. 
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Directions—Mix the cornflour with a little 
cold milk to a smooth paste. Put'the salt into 
the rest of the milk, bring it to the boiling 
point, then pour it over the cornflour, stirring 
so that it is well mixed. Return it to the sauce- 
pan, and boil steadily, stirring frequently, for 
fifteen minutes; then add the butter. Let the 
pudding stand in a pan of hot water, uncovered, 
after you have ceased to stir, till it is served, 
and send it to table in a deep dish, with cream 
and sugar, or jam. 





Cherry Bread Pudding. 


Ingredients.—One quart of milk with a pinch 
of soda stirred in, slices of bread and butter, 
four eggs, one teacup of sugar, one teacup of 
stoned cherries. 

Directions—Trim the slices of bread and 
butter neatly, put a layer in the bottom ofa 
pie-dish, and pour upon it a little raw custard, 
made of the beaten eggs, sugar, and milk; 
strew over this a layer of cherries, then more 
bread and butter and custard, and proceed in 
this order till the dish is full, taking care that 
the top layer is bread, particularly well buttered. 
Cover with a dish, and let soak for an hour; 
then set it, still covered, in a pan of hot water, 
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and bake for an hour; then uncover, and brown 
delicately. Serve hot. 

Note.—F¥or a plainer pudding use only two 
eggs. 





Cornflour Meringue. 


Ingredients.—One quart of milk, four good 
teaspoonfuls of cornflour, four eggs, two table- 
spoonfuls of pounded white sugar, one table- 
spoonful of jelly or jam, flavoring of vanilla 
and lemon. 

Drrections— Heat the milk to boiling, and 
pour it on the cornflour, which should be pre- 
viously mixed with a little cold milk; boil fif- 
teen minutes, stirring all the time. Remove 
from the fire, and while still hot add gradually 
the yolks of the eggs, beaten up with the sugar 
and flavored with vanilla or lemon. Pour this 
nto a buttered pudding-dish and bake for 
about fifteen minutes, or until the custard be- 
gins to set. Draw it from the oven and heap 
lightly and quickly upon it a méringue made 
of the whites of the eggs, whipped to a stiff 
froth with the jelly or jam, which must be 
added gradually. Return it to the oven to 
brown slightly, and serve either hot or cold. 
Use currant jelly for the méringue if the 
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custard is flavored with vanilla, and strawberry 
or other sweet jam if lemon is used. 





Curate Puddings. 


Ingredients.—_Three eggs, with their weight 
in flour, pounded sugar, and butter, flavoring 
of lemon, almond or vanilla. 

Directions.-_Warm the butter and beat to a 
cream, gradually dredge in the flourand pounded 
sugar, and keep stirring and beating the mix- 
ture without ceasing until it is perfectly smooth. 
Then add the eggs, which should be wel/ 
whisked, and either of the above flavorings 
that may be preferred; butter some small cups 
or tins, rather more than half fill them, and 
bake in a brisk oven for about half-an-hour. 
Turn them out on a dish, and pour custard or 
wine-sauce round them. 

Note.—The paste for these puddings requires 
a great deal of mixing, and the more it is beaten 
the better the puddings will be. 





Claret Jelly. 


Ingredients—One ounce gelatine, soaked in 
cold water, one-half pint of water, one pint of 
claret, one-half pound loaf sugar, one wineglass 
of brandy, one lemon. 


92 Tasty Dishes. 


Directions.—Put soaked gelatine, sugar, and 
lemon together; pour on the boiling water; 
stir until melted. Add the wine, and strain, 
without squeezing, through double flannel. 
Put in a'wet mould, and set in ice. Turn out 
upon a cold glass dish, and serve cake with it. 





Cocoanut Pudding. 

Ingredients.—TVhree ounces butter, one-half 
pound grated cocoanut, one cup and a half of 
stale sponge cakes, crumbed fine, three ounces 
sugar, one large cup of milk, six eggs, one half 
teaspoonful of vanilla or rosewater. 

Directions.—Cream the butter and sugar, and 
add the beaten yolks; when these are well 
mixed put up in the cocoanut; stir well before 
adding the milk, cake crumbs, and flavoring; 
lastly, add the whztes of three eggs. Pour the 
mixture into a pie-dish—which should not be 
quite full—and bake for half-an-hour. At the 
end of this time whip the other whites to a 
very stiff froth, with three tablespoonfuls of 
white sugar, and flavor with vanilla. Pile this 
in large spoonfuls on the pudding, and close 
the oven till it is slightly brown. For all mé 
ringues the oven should be only moderately 
hot, or they will burn. These quantities are 
sufficient for a large pudding. 
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Currant Fritters. 


Ingredtents—Four tablespoonfuls of flour, 
one teacup of currants, one-half pint of milk, 
three eggs—the whites beaten separately. 

Directions. —Mix all well together, and fry 
quickly in boiling fat. Drain them before the 
fire on soft paper, pile them high on a dish, 
and sprinkle with white sugar. 





Delhi Pudding. 


Ingredients,—Three tablespoonfuls of arrow- 
root, one ounce and a half of sweet almonds, 
pounded, one ounce of butter, one pint and a 
half of milk, two tablespoonfuls of sugar. 

Directions —Mix the almonds, arrowroot, 
butter, and sugar in half a pint of cold milk; 
have ready on the fire a pint of milk, when 
boiling pour it on the above mixture; stir till 
thick, and stand it aside in a mould till quite 
cold. 





Ege Jelly. 
Ingredients.—One ounce of gelatine, one pint 
of cold water, one lemon, quarter pound of loaf 
sugar, yolks of five eggs. 
Direstions.—Dissolve the gelatine in the 
water and stand it aside for an hour; then put 
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it in a stewpan, with the lemon-peel and sugar 
and let it come to the simmering point. Have 
ready in a basin the yolks of five eggs, well 
beaten, and add to them the contents of the 
stewpan, adding also the juice of the lemon 
while pouring. Strain through muslin into a 
mould. 





French Pancakes. 


Ingredients.—T wo eggs, two ounces of butter, 
two ounces of sifted sugar, two ounces of flour, 
half a pint of new milk. 

Directions —Beat the eggs thoroughly, and 
put them into a basin with the butter, which 
should be beaten to a cream; stir in the sugar 
and flour, and when these ingredients are well 
mixed, add the milk, which should be slightly 
warm ; keep stirring and beating the mixture 
for a few minutes; put it on buttered plates, 
and bake it in a quick oven for twenty minutes. 
Serve with a cut lemon and sifted sugar, or 
pile the pancakes high on a dish with a layer 
of preserve or marmalade between each. 





Fig Pudding.—No. I. 


Ingredients.—One-half pound of figs, one- 
half pound breadcrumbs, six ounces brown 
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sugar, two eggs, one-quarter pound suet, two 
ounces flour, nutmeg to taste, a little milk. 

Directions.—Chop the suet very fine, also the 
figs, add the flour, breadcrumbs, sugar, nutmeg, 
and, lastly the eggs (which should be well 
beaten), and sufficient milk to mix well. Boil 
for four hours in a buttered mould or basin. 
Serve with or without wine-sauce, as preferred. 

Note.—Half this quantity steamed for three 
hours makes a delicious pudding. 


Fig Pudding.—No. 2. 


Ingredients.—One-half pound suet, one-half 
pound flour, one-half pound figs, one-quarter 
pound sugar, one egg, a little milk or water. 

Directions.—Mix as above, and boil well for 
three hours. 





Fig Custard Pudding. 


Ingredients —One-half pound of gvod figs, 
one pint of milk, yolks of two eggs, white of one, 
if arge, one-half ounce of gelatine, soaked in 
cold water, one-half cup of sweet fruit jelly, 
slightly warmed, two tablespoonfuls of white 
sifted sugar, flavor to taste with vanilla. 

Directions.—Soak the figs in warm water till 
quite soft; split them, dip each piece in the 
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jelly, and line a buttered mould with them. 
Heat the milk and stir into it the well-beaten 
yolks and sugar; return it to the saucepan and 
stir till it thickens. Melt the soaked gelatine 
by adding a tablespoonful of boiling water, and 
setting it in a vessel of hot water; when it is 
quite melted add it to the milk, and when well 
mixed, set by to cool. As soon as it begins to 
congeal, whisk it thoroughly with an egg-beater, 
and add to it gradually the white of an egg, 
previously whipped to a stiff froth. Beat it 
rapidly and thoroughly till quite spongy, and 
fill up the fig-lined mould. Set in a cold place 
till quite firm, five or six hours at least. Dip 
_ the mould in hot water to loosen the pudding, 
when you are ready for it, and serve on a glass 
dish. The above quantities will fill a quart 
mould. It can be made the day before it is 
required, if convenient to do so. 





Floating Island. 


Ingredieuts.x—One quart of milk, four eggs 
(whites and yolks separate), four tablespoonfuls 
of sugar, flavoring of bitter almond or vanilla, 
half a teacup of currant jelly. 

Dircctions—Heat the milk to scalding, but 
do not let it boil; beat the yolks of the eggs 
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stir into them the sugar, and pour upon them 
gradually, and mixing well, a cupful of the hot 
milk; return it to the saucepan and boil till it 
begins to thicken, stirring all the time. When 
cool, flavor and pour into a glass dish, and just 
before serving heap upon it a méringue made 
of the whites of the eggs, whipped to a stiff 
froth, with the jelly beaten in, a teaspoonful at 
a time. 





General Satisfaction. 


Ingredients ——Four sponge cakes, half a pint 
of milk, three eggs, a wineglass of sherry, sugar 
to taste for custard, jam, puff paste, three table 
spoonfuls of pounded white sugar for the mé- 
ring ue. 

Directions.—Line a pie-dish with puff paste 
and spread over the bottom a thick layer of 
jam (zo¢ a very sweet kind), lay upon this the 
sponge cakes, which should be previously 
soaked in the sherry ; pour over them a custard 
made of the milk and yolks of the eggs slightly 
sweetened, and bake for one hour. Make a 
méringue of the whites of the eggs and fine 
pounded sugar, heap this roughly and lightly, 
upon the pudding, and close the oven door for 
five or ten minutes to set it. It should be 
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tinged all over with a delicate brown. Serve 
quite cold. 

Note.—Milk may be substituted for the 
sherry, if desired, and if a white méringue is 
liked, allow the pudding to get quite cold, 
make the méringue only just before it is sent to 
table, and do not bake it. 





German Puffs. 


Ingredients—Two oz. of butter, three table- 
spoonfuls of sugar, three eggs—whites and 
yolks separate—three teacups of milk, three 
teacups of flour, one saltspoonful of salt, and 
a few drops of vanilla. 

Directions.—Beat the butter to a cream, add 
the sugar and well-beaten yolks, then the milk, 
which should be salted; dredge in the flour by 
degrees, and when these are well mixed, add 
the flavoring and whites of the eggs, previously 
beaten to stzff/ froth. Bake in well-buttered 
teacups about fifteen or twenty minutes, till of 
alight brown. As these puffs rise very much, 
the cups must not be filled. Serve as soon as 
done, with sweet sauce. 





Gingerbread Pudding. 
Ingredients—One-half lb. treacle, one-half 


Puddings and Sweets. 99 


lb. flour, six oz. or quarter Ib. of suet, one tea- 
spoonful ginger, one-half pint milk, one egg 
one-half teaspoonful carbonate soda, candied 
peel to taste. 

Directions.—Mix the dry ingredients, then 
add the egg, and the milk in which the soda 
has been dissolved, and boil in a mould for two 
hours and a half. 


pe 


Gooseberry Pudding (Baked). 


Ingredients.--One pint of gooseberries, one 
teacup of milk, one-half teacup sugar, one 
tablespoonful of butter (melted), toasted bread. 
« Directions.—Stew the gooseberries gently in 
a little water for about ten minutes. Cut some 
slices of bread, trim off the crust, and toast it 
to a light brown. Dip each slice, while hot, 
into the milk, and spread it with the melted 
butter. Cover the bottom of the dish with 
them; next put a layer of gooseberries, 
sprinkled well with sugar, and so on, till the 
dish is full. Cover closely, and steam in a 
moderate oven for twenty or twenty-five 
minutes; then remove the cover, and let it 
brown before serving. Serve with good pud- 
ding sauce, if liked. 
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Gooseberry Fool. 


lngredients.—One pint gooseberry pulp, one 
pint milk, sugar to taste. 

Directions.—Cut the tops and tails off the 
gooseberries, and put them into a jar, with two 
tablespoonfuls of water and a little moist sugar ; 
set this in a saucepan of boiling water, and let 
it boil till the fruit is soft enough to mash. 
When done enough, beat it to a pulp and work 
this pulp through a colander; stir to every 
pint the above proportion of milk, and plenty 
of sugar. In mixing, add the milk very gradu- 
ally to the gooseberries, and serve in a glass 
dish. 


Gooseberry Fool (Rich). 


Ingredients.—One quart goosberry (7zge), one 
tablespoonful of butter, one teacup of sugar, 
four eggs, three tablespoonfuls of white sugar. 

Directions.—Stew the gooseberries in just 
enough water to cover them, and when soft 
and broken, rub them through a sieve to re- 
move the skins. While still hot, beat in the 
butter, sugar, and whipped yolks of the eggs. 
Pile in a glass dish, and heap upon the topa 
méringue of the whipped whites and white 
sugar. 
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Half-Pay Pudding. 


Ingredients—F our ounces each of suet, flour, 
currants, raisins, and breadcrumbs; two table- 
spoonfuls of treacle, and one-half pint of milk. 

Directions.—Mix all well together, and boil 
in a buttered mould for four hours. May be 
served with wine or brandy sauce. 





Kentish Pudding Pies. 


Ingredients.—Three ounces of ground rice, 
one pint and a half of milk, two ounces butter, 
four ounces sugar, four eggs, a /ztt/e salt, lemon 
peel or nutmeg. 

Directions.—Infuse two bay leaves, or the 
rind of half a lemon, in the milk, and when it 
is well flavored strain it, and add the rice and 
salt ; boil these for a quarter-of-an-hour, stirring 
all the time. Then take them off the fire, stir 
in the butter, sugar, and eggs, and let the latter 
be well beaten before they are added to the 
other ingredients. When nearly cold, line some 
patty tins with puff paste, fill with the custard, 
strew a few currants over the top, and bake 
about twenty minutes in a moderate oven. 





Lemon Pie. 
Ingredients —One apple, chopped fine, one 
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egg, one lemon—chop the inside very fine and 
grate the rind—one teacup of sugar, butter 
about the size of a walnut. 

Directions —Mix the ingredients well to- 
gether, line a tart-tin with puff paste, fill the 
centre part with the mixture, and bake a very 
light brown. 





Lemon Creams. 


Ingredients.—One pint of water, the juice of 
two lemons and peel of one, three eggs well 
beaten, and six ounces loaf sugar. 

Directions.—Put the water, lemon peel, and 
sugar in a saucepan over the fire, and stir till 
the sugar is dissolved. Strain through a coarse 
muslin, and stand aside till cold; then add the 
lemon juice and eggs, return the mixture to 
the saucepan, and stir until it thickens; con- 
tinue stirring until cool, and pour into custard 
glasses. 





Lemon Pudding. 


Ingredtents.—One-half pound fine  bread- 
crumbs, one-quarter pound finely-chopped suet, 
one-quarter pound of sifted white sugar, rind 
of two lemons (grated), juice of one (strained), 
two eggs. 
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Directions.—Mix together all the dry in- 
gredients, then add the lemon juice, and, lastly, 
the well-beaten eggs. Boil in a buttered basin 
for three-quarters-of-an-hour. 





Lemon Meringue Pudding. 


Ingredients:—One pint of milk, one teacup 
of breadcrumbs, two eggs, one ounce butter, 
one-half cup of white sugar, one small lemon, 
juice and half the rind (grated). 

Directions.—Warm the milk and pour it on 
the breadcrumbs, add the beaten yolks, with 
the butter and sugar rubbed to a cream, also 
the lemon. Bake it in a buttered dish till firm 
and slightly brown—about half-an-hour. Draw 
to the door of the oven, and cover lightly with 
a méringue of the whites, whipped to a stiff 
froth, with three tablespoonfuls of powdered 
sugar and a little lemon juice; brown very 
slightly, and serve hot or cold, as preferred. 
Orange pudding may be made in the same way. 





Lemon Trifle. 


Ingredients.—One large sponge cake (sliced), 
one quart of milk, three eggs (whites and yolks 
separate), five large tablespoonfuls of pounded 
white sugar, one lemon (all the juice), and one- 
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quarter of the rind very finely grated, essence 
of lemon to flavor the méringue. 

Directions.—Slice the cake and arrange it in 
a deep glass dish, then pour upon it a teacupful 
of hot milk to soak it. Beat well the yolks of 
the eggs, and stir with them four tablespoonfuls 
of sugar; heat the rest of the milk and pour it 
upon the eggs by degrees, stirring all the time; 
return it to the saucepan and continue stirring 
till.it') thickens, vlet it)cool/a:littie; -addiithe 
strained juice of the lemon and pour over the 
sponge cake. When perfectly cold, heap upon 
it a méringue made of the whites of the eggs 
whipped to a stiff froth, sweetened with the 
other tablespoonful of sugar, and flavored with 
the essence of lemon and rind. 

Note-—The méringue should be made just 
before serving. 





Marmalade Pudding (Boiled). 


Ingredients —Two eggs, quarter lb. bread- 
crumbs, quarter lb. suet, quarter lb. marmalade, 
a little milk. 

Directions.—Put the breadcrumbs into a 
basin, and add to them the suet (finely chopped), 
the marmalade, and sugar ; stir these ingredients 
well together, then add the eggs, which should 
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be previously well beaten; add sufficient milk 
to well mix the pudding, and boil for two hours 
in a buttered basin or mould. 





Marmalade Pudding (Baked). 


Ingredtents—Three oz. butter, three oz. 
white pounded sugar, three tablespoonfuls of 
orange marmalade, four eggs, one tablespoonful 
of flour, pastry, a few almonds. 

Directions.—Beat the butter to a cream, add 
the sugar, flour, and marmalade, and, lastly, the 
eggs (well beaten). Beat all well together for 
ten minutes, line a dish with pastry, pour in 
the mixture, and bake in a moderate oven for 
an hour. Stick the pudding with almonds, and 
serve with custard sauce. 





Marmalade Custard Pudding. 


Ingredients —One teacup of fine bread- 
crumbs, one and a half cups of milk, one table- 
spoonful of sugar, two eggs, two teaspoonfuls 
of butter, one teacup marmalade. 

Directions.—Beat the butter and sugar to- 
gether, add the yolks (well beaten), the milk, 
and breadcrumbs, and, lastly, the whites of the 
eggs, beaten to a froth. Put a layer of this in 
a well-buttered dish, spread with marmalade, 
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then another layer of the mixture, and so on, 
till the dish is full; taking care to have the 
custard mixture at the top. Bake in a moderate 
oven about three-quarters-of-an-hour, 


Mysterious Pudding. 


lugredients.—Two eggs, and their weight in 
flour, butter, and castor sugar, a tablespoonful 
of marmalade, a teaspoonful of baking powder. 

Directions.—Beat the butter to a cream, and 
add to it the sugar, then the flour—with which 
the baking powder should be mixed—and mar- 
malade. Beat the eggs well, yolks and whites 
separately, adding the whites /astly. When 
the other ingredients are well mixed, pour into 
a well-buttered basin, and steam for an hour- 
and-a-half. Turn out, spread a little marma- 
lade over the top, and serve with sweet sauce 
poured round it. 





Newark Pudding. 


Ingredients.—One pint of milk, two eggs, one 
tablespoonful of ground rice, quarter lb. raisins, 
stoned and cut in two, half a cup of bread- 
crumbs soaked in half a pint of milk, one table- 
spoonful of melted butter, quarter teaspoonful 
of soda, sugar, and vanilla flavoring to taste. 
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Directions—Beat the yolks light; add the 
soaked crumbs and milk; stir to a smart batter, 
add the rice, wetting first with a little cold 
milk; add the rest of the milk, seasoning, 
butter, raisins, and a tablespoonful of sugar; 
lastly, the whites, well whisked. Bake an hour 
in a buttered dish, turn out, and serve with 
sweet sauce. 





Orange Fritters. 

Ingredients—Three or four oranges. or the 
batter: half lb. flour, half oz. butter, half tea- 
spoonful salt, two eggs, and enough milk to 
make it the proper consistency—not very thin, 

Directions.—Peel the oranges, remove as much 
of the white skin as possible, and divide each 
into four pieces, without breaking the thin skin, 
except to remove the pips; dip each piece of 
orange in the batter. Have ready a pan of 
boiling lard or clarified dripping, drop in the 
oranges, and fry from eight to ten minutes, to 
a delicate brown. When done, lay them ona 
piece of blotting paper to absorb the fat, taking 
care, however, to keep them hot; pile high on 
a dish, stew with white sugar, and serve. These 
fritters are best when fried in a saucepan, as the 
boiling fat rising closely round them improves 
the shape. 
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Ingredients.—Two oranges, Juice of both, rind 
of one, juice of one lemon, half lb. stale cake, 
sponge or Madeira, two teacups of milk, two 
eggs, half teacup of white sugar, one tablespoon- 
ful of cornflour, mixed with a little water, one 
tablespoonful of butter, melted. 

Directions.—Soak the crumbs in the cold 
milk, whip up lightly, add the eggs and sugar 
beaten to a cream with the butter; next the 
cornflour, and when the mould is buttered and 
the water ready boiling, stir in the juice and 
peel of the fruit. Do this quickly, tie down, and 
boil a¢ once for an hour. Serve with very sweet 
sauce, or wine sauce. 





Orange Jelly. 


Ingredients.—Juice of seven oranges, rind of 
four, juice and rind of a lemon, one-half pound 
of loaf sugar, one ounce of gelatine dissolved 
in half pint of water. 

Directions.—Add the oranges, lemon, and 
sugar to the dissolved gelatine, boil for ten 
minutes, strain and set in a mould till cold. 





Pearl Barley Pudding.—No. I. 
Ingredients.—One-quarter pound pearl barley, 
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three pints of water, one-half teaspoonful of — 
salt, three tablespoonfuls of sugar, two large 
juicy apples. 

Directions.—Put the barley into the water 
and boil gently for two hours, add the salt and 
sugar, and pour it into a pie-dish. Pare and 
cut up two large apples, stir these into the 
pudding, and bake for an hour. Serve with 
sweet sauce. 


— — 


Pearl Barley Pudding.—No. 2. 


Ingredients.—Ywo ounces best pearl barley, 
one quart milk, five ounces moist sugar. 

Directions.—Soak the barley in cold water 
for twelve hours, then drain the water away, 
put the barley into a pudding-dish, mix the 
sugar with it, then the milk, sprinkle a little 
nutmeg on the top, and bake s/owly from three 
to three-and-a-half hours ; when properly baked 
it should be of the consistence of very thick 
cream, and isa most nutritious and agreeable 
pudding. 





The Queen of Puddings. 
Ingredients—Two teacups of breadcrumbs, 
one lemon (the rind grated), one pint milk 
heated, two eggs (whites and yolks separate), 
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sugar to taste for pudding; three tablespoon- 
fuls of white pounded sugar for the méringue, 
two teaspoonfuls of brandy, four teaspoonfuls 
of sherry. 

Directtons.—Soak the breadcrumbs in the 
milk, add the lemon rind and beaten yolks of 
the eggs, sweeten to taste, well mix, and pour 
into a buttered pie-dish, and bake till the 
custard is set. Spread with jam, and then heap 
upon it a méringue made of the whites of the 
eggs whipped to a stiff froth, sweetened with 
the white sugar, flavored with the lemon juice, 
brandy, and wine. Set in the oven for five or 
ten minutes to slightly color, and serve either 
hot or cold. In making the mérzugue, mix the 
liquid flavoring with the sugar before adding it 
to the eggs. The wine and brandy may be 
omitted if desired. 





The Queen of Puddings, with Strawberry 
Meringue. 


Ingredients.—One dessertspoonful of butter, 
one tablespoonful of sugar, two eggs, two tea- 
cups of breadcrumbs, one pint of milk, lemon 
flavoring, two tablespoonfuls of white sugar for 
the méringue, one half pint of fresh straw- 
berries. 
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Directions —Cream the butter, and add to it 
the sugar and whipped yolks, then the crumbs 
soaked in milk, and lastly the flavoring. Fill 
a pie-dish two-thirds full, and bake till the 
custard is set. Draw to the mouth of the oven, 
and cover with the strawberries rolled in sugar, 
then with a méringue made of the whipped 
whites and sugar. Close the oven door for a 
few minutes to color the mérzngue, and serve 
cold. 





Queen’s Toast. 


Ingredients.—Bread, sugar, lard for frying. 

Directions.—F ry slices of baker’s bread in 
boiling lard to a fine light brown. Dip each 
slice quickly in boiling water to remove the 
grease, sprinkle with powdered sugar, and pile 
on a hot dish. Before toasting, cut out the 
slices with a round cake-cutter; this greatly 
improves their appearance. Pour sweet wine 
sauce over while hot, and serve at once. 





Rhubarb Fritters. 


Ingredients.—Three large tablespoonfuls of 
flour, one egg, one-half pint of milk, a small 
pinch of salt, three or four sticks of rhubarb— 
which should be young. 
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Directions.—Mix the flour with the milk to 
a smooth batter, add the salt and egg, pre- 
viously well beaten. Wipe the rhubarb with a 
damp cloth, and cut into pieces about two 
inches long; dip each piece in the batter and 
fry in boiling lard till of a nice light brown. 
Drain them on soft paper before the fire, that 
they may be quite free from fat, and serve piled 
high on a dish and strewn thickly with pow- 
dered sugar. 





Rhubarb Jelly. 


Ingredients.—Sufficient pink rhubarb to make 
two quarts when cut up quite small, half lb. 
loaf sugar, one oz. gelatine, one lemon. 

Directions.—Cut the rhubarb and ‘put it in 
a jar with the sugar and quarter of a pint of 
water; cover, and set in the oven till the juice 
is all drawn out. Strain it and dissolve the 
gelatine in half a pint of the liquid; add the 
rind and juice of the lemon, boil all together 
for a few minutes, remove the lemon rind, and 
pour it into a mould previously wetted with 
cold water, and stand aside till firm. 





Rhubarb Fool. 


Ingredients —One dozen sticks rhubarb, two 
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tablespoonfuls of moist sugar, one teacup of 
water, one teacup of milk. 

Directions.—Cut the rhubarb in small pieces, 
add the sugar and water, and place it in a 
covered jar in the oven till the juice is drawn 
out; beat to a pulp and press it all through a 
sieve, stir in the milk, and set aside till cold. 
Serve in a glass dish. 





Rhubarb Meringue Tarts. 


_ Ingredients Pastry, three or four sticks of 
rhubarb, grated rind of a lemon, two eggs— 
whites and yolks separate; quarter lb. of moist 
sugar, three tablespoonfuls of pounded white 
sugar, flavoring of vanilla—if liked. 
Directions —Peel and cut the rhubarb into 
pieces about an inch long, put it into a covered 
jar with a very little water, and set it in the 
oven till the juice is drawn out, then add the 
yolks of the eggs, well beaten, the lemon rind 
and sugar. If the rhubarb is very juicy, some 
of the juice must be poured off. Line two 
open tart-tins with good pastry, fill with the 
rhubarb, and bake till of a delicate brown. 
Whip the whites of the eggs to a stiff froth, 
add the sugar and flavoring, and as soon as the 
tarts are done pile this méringue lightly upon 
them, and replace in the oven to slightly color. 
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This may be made in the same way as the 
tarts, only substituting a pie-dish for the tart- 
tins, using a little more rhubarb and af the 
juice. The red rhubarb is the nicest for both 
these recipes. 





Moulded Rice. 


LIngredtents.—One quart of milk, six oz. best 
rice, three oz. sugar, few drops of vanilla. 

Directions.—Simmer the rice in the milk for 
an hour-and-a-half or till quite tender, stirring 
frequently to prevent it burning. When done, 
add the sugar and flavoring, and put it intoa 
mould previously wetted with cold water. 
Turn out when cold, and serve with a dish of 
stewed fruit, or garnish with apple jelly. 





Ground Rice Pudding (Boiled). 


Ingredients —Rather more than a pint of 
milk, two or three bay-leaves, two tablespoon- 
fuls of ground rice, sugar to taste, a small piece 
of butter, three eggs, a few drops of essence of 
almond. 

Directions.—Boil the bay-leaves in a pint of 
the milk, remove them and sweeten to taste. 
Mix the ground rice with a little cold milk, and 
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stir it into the boiling milk for four minutes. 
Stand aside till nearly cold, then add a small 
piece of butter, the eggs well beaten, and a 
few drops of essence of almonds. Beat all well 
together, and boil in a well-buttered mould or 
basin from one-and-a-half to two hours. Serve 
with wine sauce if liked. 





Rice Cheesecakes. 


Ingredients —Two eggs, quarter lb. butter, 
quarter lb. sugar, quarter lb. ground rice, a few 
drops of essence of lemon. 

Directions.—Well beat the eggs and add to 
them all the other ingredients. Line some 
patty-tins with pastry, fill with the mixture, and 
bake for about a quarter-of-an-hour. 





Rice Meringue. 


Ingredients —F our oz. Carolina rice, one and 
one-quarter pints of milk, one and one-half oz. 
butter, three oz. pounded white sugar, a grain 
or two of salt, grated rind of small lemon, four 
large, or five small eggs, whites and yolks sep_ 
arate, three tablespoonfuls of white pounded 
sugar for the méringue. 

Directions.—Swell the rice in the milk over a 
gentle fire till it is quite soft, taking care that 
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it does not burn; stand it aside till cool, zot 
cold, then add the butter, sugar, salt, lemon 
rind, and yolks of the eggs well beaten. Pour 
the mixture into a well-buttered pie-dish, and 
lay very lightly and equally over the top (with 
a tablespoon) a méringue made of the whites of 
the eggs, beaten to a stiff froth, as for sponge 
cakes, and mix instantly with from three to 
four heaped tablespoonfuls of sifted white 
sugar. Bake for half-an-hour in a moderate 
oven, but do not allow the méringue to color too 
deeply ; it should be of a clear light brown and 
very crisp. Serve either hot or cold, as pre- 
ferred. Two oz. Jordan almonds, with two or 
three bitter ones, pounded to a paste, will 
improve this dish, mixed with the pudding 
itself, or with the méringue, but it is exceed- 
ingly good without them. 

Note.—Half the above quantity is enough 
for a small pudding. 





Rice Flummery. 


Ingredients.—One quarter pound rice flour, 
rather more than a pint of milk, sugar to taste, 
flavoring of cinnamon and lemon. 

Directions.—Mix the rice flour with a little 
cold milk, pour on to it a pint of boiling milk, 
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which has been flavored with cinnamon and 
the peel of a lemon; sweeten to taste with loaf 
sugar. Gently boil until it thickens, stirring 
athe: times put. itinto.a mould) till cold’: 
serve on a glass dish, and ornament round with 
raspberry preserve. 


——— 





Rhenish Cream. 


Ingredients—One ounce gelatine, soaked in 
cold water, pint of boiling water, yolks of six 
eggs, juice and ¢hzz rind of two lemons, one 
half pint of sherry or other light wine, sugar to 
taste. 

Directions.—Pour the boiling water on to the 
soaked gelatine; beat the yolks of the eggs, 
add the lemon rind and juice, then the wine 
and sugar; stir the whole into the gelatine and 
water, gently boil until it thickens; strain into 
a basin; stir till nearly cold before putting it 
into the mould. 





Solid Custard. 


Ingredients —One quart of milk, thin rind of 
one lemon, seven ounces sugar, one ounce gela- 
tine, yolks of four eggs, well beaten, fifteen bitter 
almonds, eleven sweet almonds—blanched and 
chopped very fine. 
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Directions.—Simmer the milk with the lemon 
rind and sugar, remove the rind, and pour the 
boiling milk on the gelatine, which should be 
soaked in cold water; add the yolks of the 
eggs and the almonds, gently boil for five min- 
utes, pour into a mould, and stand aside till 
quite cold. : 





Snow Pudding. 


Ingredients —One pint milk, three ounces 
breadcrumbs, the grated rind of a lemon, the 
yolks of three eggs, two ounces butter, sugar 
to taste. 

Directions.—Cover the bottom of the dish 
with any kind of preserve, pour the mixture 
over it and bake an hour: Beat the whites of 
the eggs and a little sifted sugar into a stiff 
froth just before taking it out of the oven, and 
pour over; put it into the oven for a few min- 
utes to brown. This pudding is best cold. 





Snow-drift Pudding. 


Ingredients—One half ounce of gelatine 
soaked in cold water, one half pint of water, 
one half pound of white sugar, the juice of four 
lemons, and whites of two eggs. 

Directions.—Dissolve the gelatine in the 
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water, add the sugar and juice, and boil about 
ten minutes. Strain it and let it stand till cold, 
and it begins to thicken, then add the whites 
of the eggs well beaten, and whisk briskly till 
it is very light and spongy; pile it in a glass 
dish, and set in a very cold place till used. 





Strawberry Meringue. 


Ingredients.—Puff paste, one-half pint of 
strawberries (good measure), sugar to taste, 
whites of three eggs, three tablespoonfuls of 
white pounded sugar for the méringue. 

Directions—Cut a round of puff paste as 
large as a dinner plate, and bake to a light 
brown. Draw to the oven door and lay upon 
it the strawberries rolled in sugar, and cover 
these with a méringue, made of the whipped 
whites and sugar. Heap it on so as to appear 
as rocky as possible, and bake till it is faintly 
tinged with yellow brown. Serve fresh but 
not hot. 





Sponge Cake Pudding. 


Ingredients —Six sponge cakes (stale), eight- 
een small ratafias, one quart of milk, and five 
or Six eggs. 

Directions.—Arrange the sponge cakes in a 
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deep glass dish, with the ratafias between ; pour 
over them about half a pint of hot milk, just 
enough to soak the cakes without leaving any 
milk in the dish; make a boiled custard with 
one pint and a half of milk and five or six eggs, 
and a little sugar. When cool enough, pour 
this over the cakes, grate a little nutmeg on the 
top, and stand aside till cold. 


ee 


Sponge Custard. 


Ingredients.—One pint of milk, yolks of two 
eggs, white of one, if large, one-half ounce of 
gelatine, soaked in cold water, two tablespoon- 
fuls of white sifted sugar, flavor to taste with 
vanilla. 

Directions.—Heat the milk and stir into the 
well-beaten yo/fs and sugar, return it to the 
saucepan, and stir till it thickens. Melt the 
soaked gelatine by adding a tablespoonful of 
boiling water, and setting it in a vessel of hot 
water; when it is quite melted, add it to the 
milk; when well mixed, flavor and set by to 
cool. As soon as it begins to congeal, whisk 
it thoroughly with an egg-beater, and add to 
it gradually the white of an egg previously 
whipped to a stiff froth. Beat it rapidly and 
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thoroughly till quite spongy, and fill up a 
mould. Set in a cold place till quite firm, five 
or six hours at least. Dip the mould in a hot 
water to loosen the pudding when you are 
ready for it, and serve on a glass dish. The 
above quantities will fill a quart mould. It 
can be made the day before it is required if 
convenient to do so. 


ey 


St. Thomas’ Pudding. 


Ingredients.—Three large tablespoonfuls of 
flour, one pint of boiling milk, a little cold 
milk, grated rind of a lemon, yolks of four 
eggs, whites of two eggs, one good tablespoon- 
ful of castor sugar, a few raisins, and a little 
candied peel. 

Directtons.—Mix the flour to a smooth paste 
with a little cold milk, and pour upon it the 
pint of boiling milk, stirring allthe time. Add 
the lemon rind, the eggs (which should first be 
well beaten), and the sugar. Line a buttered 
mould with a few stoned raisins and some slices 
of candied peel, fill up with the pudding, tie a 
cloth over, and steam for two hours. Let it 
stand for five minutes before turning out, and 
serve with arrowroot or wine sauce. 
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Ingredients —A teacup each of raisins, cur- 
rants, sugar, flour, suet, and breadcrumbs; a 
pinch of salt, and two eggs (well beaten), a_ 
little milk, to make the pudding of the right ' 
consistency. 

Directions.—-Stone the raisins, wash and dry 
the currants, chop the suet quite fine, mix all 
the dry ingredients well together, and bind 
with the eggs and milk, and flavor with lemon, 
nutmeg, or brandy to taste. Boil for three 
hours; serve with wine sauce, if liked. 





Third Buffs Pudding. 

Ingredients.—One pint of milk, three table- 
spoonfuls of flour, two ounces of butter, six 
lumps of sugar, one lemon rind (grated fine), 
three eggs, a small pinch of salt. 

Directtons.—Mix the flour in the milk by 
degrees and boil until quite thick, stirring all 
the time. Take it off the fire, stir in the butter, 
sugar, and lemon rind, let it stand till cold, 
then beat in the eggs. Line a pie-dish with 
paste, pour in the mixture, and bake in a slow 
oven for one hour. If liked, spread marmalade 
over the top before sending to table; but it 
should be served as soon as possible when done. 
Sufficient for a large pudding. 
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Uncle Toby’s Pudding. 


Ingredients—One-half pint of milk, four 
laurel leaves, three ounces breadcrumbs, three 
ounces butter, three ounces white sugar, a 
little grated nutmeg and lemon peel, two eggs 
(well beaten), a glass of white wine. 

Directions.—Boil the laurel leaves in the milk, 
and pour it boiling on to the breadcrumbs, 
butter, sugar, lemon peel, and nutmeg. Beat 
until quite cold; then add the eggs and wine. 
Continue to beat until it is ready for the oven, 
and bake for half-an-hour. 





The Welcome Guest Pudding. 


Ingredients.— Eight ounces breadcrumbs, one- 
half pint of milk, four ounces suet, three ounces 
ratafias, three ounces of candied peel, one lemon 
rind, four eggs, four ounces of white sugar, and 
pinch of salt. 

Directions.—Pour, quite boiling, on four 
ounces breadcrumbs, an exact half pint of milk, 
set a plate over it, and stand aside till quite 
cold; then stir into it four ounces dry bread- 
crumbs, the finely-chopped suet, a pinch of salt, 
the coarsely-crushed ratafias, the candied citron 
and orange peel, sliced thin, and the grated 
rind of a large lemon. Clear and well whisk 
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four large eggs, add to them by degrees four 
ounces white sifted sugar, and whisk until it is 
dissolved ; beat them into the other ingredients, 
and when well mixed, pour it into a thickly- 
buttered mould or basin, which will hold a 
quart. The mixture should fill it within half- 
an-inch of the top. First cover with a buttered 
paper, then a floured cloth ; tie these down very 
securely, and boil for two hours at the utmost. 
Let it stand a minute or two before turning 
it out, and serve with simple wine sauce. In 
summer one pound of fresh fruit, stewed with 
one-half pound of white sugar, is a good sub- 
stitute for the wine sauce. 





Alpine Pudding. 

Ingredients.—A  breakfast-cup of bread- 
crumbs, one dessert-spoonful of sugar, one 
dessert-spoonful of finely chopped suet, one pint 
of milk, two eggs, raspberry jam, a few drops 
of cochineal. 

Directions.— Mix the breadcrumbs, sugar and 
suet, put them in a pie-dish, and pour over 
them zearly a pint of boiling milk, then well 
whisk the yolks of the eggs and add them to 
the mixture; stir all well together and bake in 
a moderate oven till quite set, but not browned. 
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Take it out, and when cool, zot cold, cover the 
surface with a thin layer of raspberry preserve ; 
then whip the whites of the eggs to a stiff froth 
—stiff enough to stand firmly—and with two 
forks pile it in rocky heaps upon the pudding; 
mix a few drops of cochineal with a large tea- 
spoonful of the frothed whites, and lay this 
upon the snowy peaks in imitation of a sunset 
glow. Set it again in the oven for a few min- 
utes to crisp, but do not let it brown, or both 
the appearance and flavor will be destroyed. 





Apple Batter Pudding. 

Ingredients.—Three good tablespoonfuls of 
flour, two eggs, one pint of milk, one table- 
spoonful of white pounded sugar, three large 
cooking apples. | 

Directtons.—Mix the flour to a smooth batter 
with the milk, then add the sugar and the eggs 
—which should be well beaten. Prepare the 
apples as for a pie, put them in a dish, pour the 
batter over them, and stir all together. Bake 
for an hour. A little grated lemon-peel is by 
some considered an improvement to the flavor 
of this pudding. 





Apple Custard Pudding. 
Ingredients.—Slices of bread, three or four 
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juicy apples, two eggs, one pint of milk, three 
dessert-spoonfuls of sugar, one-half teaspoonful 
of essence of lemon or vanilla. 

Directions.—Cut slices of bread about half 
an inch thick, and place a layer in the bottom 
of a deep pie-dish; next put a thin layer of 
apples—pared and sliced—then another layer 
of bread, andathick top layer of apples. Beat 
the eggs well for five minutes, then add to 
them the sugar, flavoring, and milk, and pour 
this custard over the pudding. Place a dish 
over it, and let it soak for half-an-hour, then 
bake in a moderate oven. 

Note.—Apples that will cook easily orn 
be used for this recipe. 





Apple Snow.—No. I. 

Ingredients.—One-quarter pound macaroons, 
one-half pint of milk, two eggs, whites and yolks 
separate, two good apples raw, two tablespoon- 
fuls of white pounded sugar. 

Directions— Arrange the macaroons in a 
shallow glass dish, then make a boiled custard 
with the milk, the yolks of the eggs, and half 
the sugar, and pour over them while hot; stand 
this aside to cool and soak. When it is cold, 
whisk the eggs to a stiff froth, and stir in the 
rest of the sugar, before paring the apples. 
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Peel and grate one apple directly into the 
méringue and whip in quickly, before touching 
the next. The pulp will better preserve its 
color if thus coated before the air can affect it. 
It is well for one person to work in the apple 
while an assistant grates it. When the apple 
is well mixed in the méringue, pile this as 
lightly as possible upon the soaked macaroons, 
and set in a very cold place till wanted. It 
must be served soon after it is made. 





Apple Snow.—No. 2. 

Lngredients.—Six fine apples, two teacups of 
pounded sugar, juice of one lemon and a-half, 
the peel (grated), one pint of milk, four eggs. 

Ditrections.—Make a boiled custard of the 
milk, one cup of sugar, and the yolks of the 
eggs, and when cool pour it into a shallow glass 
dish. Bake the apples quite whole, in a cov- 
ered dish, with a little water to prevent burn- 
ing, till they are so tender that a straw will 
piercethem. Take off the skins and scrape out 
the pulp, taking care to avoid any pieces of 
core. Mixin the.sugar and lemon, then beat 
the whites of the eggs to a stiff froth, and whip 
in the cold pulp by degrees till very white and 
firm. Pile this snow upon the custard and 
serve. If not used as soon as made, it should 
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be set in a very cold place, or the snow will 
fall. 





Apple Puffs. 

Ingredients.—Apples, sugar to taste, good 
puff pastry. 

Directions.—Pare, quarter, core, and stew the 
apples with a very little water, till tender. 
When quite soft, take them out, beat to a 
smooth pulp, sweeten to taste, and set aside to 
cool. Roll out the pastry about a quarter of 
an inch thick and cut into squares three inches 
across. Brush round the edges with water or 
a little white of egg, lay in the centre a dessert- 
spoonful of the cool apple pulp, fold over 
quickly, cornerwise, gently press the edges to- 
gether and bake in a brisk oven about fifteen 
minutes. 





Bachelor’s Pudding (No. 2.) 


Ingredients—Two large tablespoonfuls of 
flour, two large tablespoonfuls of finely-chopped 
suet, one salt-spoonful of salt, enough milk or 
water to make a very stiff batter. 

Directions.—Mix the above ingredients well 
together; then dip a pudding-cloth in boiling 
water, wring nearly dry, sprinkle with flour, 
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and tie the pudding rather tightly in it. Boil 
- from one hour anda half to two hours, and serve 
with good gravy. 

Note.—A large pudding made in the above 
proportions is equally good, and for children 
may be served with jam or golden syrup. Boil 
for three hours. 


Cup Puddings. 


Ingredients Three ounces butter, three 
ounces flour, two ounces powdered sugar, one- 
quarter pint of milk. 

Directions.—Beat the butter to a cream, add 
the sugar, stir in the flour, and mix with the 
milk. Bake in buttered cups for about half-an- 
hour. Serve with sweet sauce. 


A 


en 


Fig Pudding.—No. 3. (Without Eggs). 

Ingredients.—One-half pound suet, one-half 
pound flour, one-half pound figs, one-quarter 
pound moist sugar, one-half ounce of baking 
powder, enough milk or water to mix the pud- 
ding. 

Directions. Mix the baking powder with the 
flour, chop the suet very fine, cut up the figs 
into small pieces, add the sugar, and mix all 
the dry ingredients well together, add enough 

9 fn 
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milk to moisten them, and boil at once in a 
basin or mould for. three hours. 





Free Kirk Pudding. 


Ingredients —Two tablespoonfuls each of 
raisins, currants, sugar, breadcrumbs, ground, 
rice, and flour, three tablespoonfuls of finely 
chopped suet, one-half teaspoonful of mixed 
spice, one-half teaspoonful of carbonate of 
soda, a little candied orange peel, a small 
pinch of salt, and a little milk. 

Directions.—Stone the raisins, wash and pick 
over the currants, rub the breadcrumbs quite 
fine, and chop the suet well; then stir all the 
dry ingredients well together, and mix witha 
little milk in which the soda has been dissolved. 
Boil in a buttered mould or basin for two 
hours. 





Gingerbread Cup Puddings. 


Ingredtents.—One-quarter lb. suet—finely 
minced—six ozs. flour, two oz. breadcrumbs, 
one teaspoonful baking powder, three table- 
spoonfuls brown sugar, one tablespoonful of 
ground ginger, a pinch of salt, one-half lb. 
treacle, one egg, a little milk. 
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Directions.—Mix all the dry ingredients well 
together; beat the egg, add a little milk, and 
mix the pudding with this and the treacle, 
working it well together with a spoon. Well 
butter some cups, half fill them with the mix- 
ture, cover with greased paper, and steam for 
three-quarters of an hour. The above recipe 
may be used for one large pudding, but it will 
then require to be steamed for two and a-half 
hours. 





German Pancakes. 


Ingredients.—Half-pint of milk, a pinch of 
salt, two ozs. butter, one desertspoonful of 
white sugar, six ozs. flour, three eggs, well 
beaten. 

Directions.—Put the milk over the fire in a 
saucepan, with the salt, butter, and sugar, and 
as it warms add (by degrees) the flour, stirring, 
that it does not become lumpy. When it 
thickens, turn out and add the eggs, and beat 
well together. Have ready a pan of boiling 
fat, drop in a teaspoonful at a time, and fry to 
alight brown. They should be ofa nice, round 
shape, and very light. Serve with sifted sugar 
orjam. The above quantity makes a large 
dish. 
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Jam Puffs. 


Ingredients.-Good puff paste, jam—trasp- 
berry or greengage is best. 

Directions.—Roll out the pastry till about a 
quarter of an inch thick and cut into squares 
three inches across, brush round the edges with 
a little white of egg, put a large teaspoonful of 
preserve in the centre, fold over cornerwise, 
gently press the edges together and bake for 
about fifteen minutes in a brisk oven. If 
greengage jam is used, the stones should be 
taken out before it is put into puffs. 





Sir Watkin Wynne Pudding. 


Ingredients.—Six ozs. minced suet, twelve 
ozs. grated bread, four eggs, eight ozs. pounded 
sugar, three tablespoonfuls of marmalade, and 
milk. For the sauce—peel of half a lemon, six 
lumps of sugar, one teacup of water. 

Directions.—Mix the suet, bread, and mar. 
malade, add the well-beaten eggs, with which 
should be mixed the sugar, add a little milk, 
beat well, and boil in a buttered mould two 
and a-half hours. Cut the lemon-peel into very 
fine straws, put them in a small saucepan with 
the sugar and water, simmer together for 
twenty minutes, then pour over the pudding, 
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leaving the “straws” on the top. The quantity 
of sugar in the pudding may be reduced by 
those who do not care for much sweetness. 





Thorpe Pudding. 


Ingredients—Breadcrumbs, two eggs, one 
pint of milk, one tablespoonful sugar, green- 
gage or blackcurrant jam. 

Directions.—Put a tolerably thick layer of 
jam in the bottom of a small pie-dish, and place 
on the top of it a layer of fine breadcrumbs 
about an inch thick. Well whisk the eggs, add 
the sugar, then the milk, and pour this custard 
very gently over the crumbs, so as not to 
disturb them, grate a little nutmeg over the 
top, and bake from twenty to thirty minutes. 
It should be quite a light brown. This pud- 
ding is sometimes made with an edge of pastry 
round the dish, which improves its appearance. 





Wafer Puddings. 


Ingredtents—One and one-half oz. fresh 
butter, two ozs. flour, two eggs, half pint of 
milk, jam. 

Directions.—W ork the butter into the flour, 
add the eggs previously well beaten, then the 
milk, and mix all well together. Have ready 
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five or six well buttered saucers; pour a part of 
the mixture into each and bake at once ina 
tolerably quick oven, till of a delicate brown 
color, about half an hour. When done, turn 
out, spread each one with jam, and fold over 
like a pasty. They must be served as soon as 
ready. | 





Lemon Cheesecakes. 


Ingredients.—Two ozs. butter, two ozs. of 
powdered sugar, two eggs, yolks and whites 
beaten separately, one dessertspoonful of 
ground rice, the rind and juice of two lemons, 

Directions.—Put the butter and sugar in a 
jar or jug, and stand that in a saucepan of 
boiling water. Stir till all is melted, then add 
the ground rice and lemon rind, juice, and 
eggs; keep) stirring it till) it), thickens. Vine 
patty pans with paste and put the mixture in. 
They must not be cooked in too hot an oven. 


— 





Custards. 
Ingredients.—One pint of milk, two ounces 
of loaf sugar, three bitter almonds blanched 
and pounded, three whole eggs, or the yolks 
of four. 


Directions.—Put the milk, with the sugar 


Puddings and Sweets. 135 


and almonds, on the fire when hot, dut not 
botling, pour gently in the eggs, well beaten. 
Then pour the mixture into a jug, stand the 
jug ina deep saucepan of boiling water and 
stir till it thickens. Serve in custard cups. 


Gooseberry Jelly. 


Ingredients—To every quart of berries allow 
one pint of water. Toevery pint of juice 
allow one pound of sugar. 

Directions —Stew the gooseberries in the 
above proportion of water till the fruit is quite 
broken, and while hot strain through a sieve, 
but do not press the fruit, or the jelly will not 
be clear. Boil the strained juice with the 
sugar for twenty minutes, or till it will jelly 
onaplate. It should bea pretty pink color. 
The gooseberries left will make a good jam for 
common use, with the addition of one pound 
of sugar to each pound of fruit. 





Dinner for an Invalid. 
“A STEWED CHOP. 


Ingredients—A good chop from a loin of 
mutton, two tablespoonfuls of water, salt. 

Directions.—Trim all the fat from the meat 
and put it in a covered jar (a salt jar does very 
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well for the purpose) with the water; stand it 
in a moderately hot oven, let it steam for half 
an hour, and a few minutes before serving, 
add a pinch of salt. Serve very hot, with the 
gravy poured over it. Steak or chops cooked 
in this manner are very tender and easily 
digested. 


INVALID PUDDING. 


‘Ingredients-Two tablespoonfuls of bread- 
crumbs, one egg, nearly half a pint of milk, a 
little sugar, favoring if liked. 

Directions.—Mix all well together, pour into 
a buttered cup or mould, and boil half an 
hour. This is also a nice pudding for a child. 


CUP CUSTARD. 


Ingredients.—One egg, half a breakfastcup 
of new milk, one dessert-spoonful of white 
pounded sugar. 

Directions.—Stir the sugar into the milk, 
add the egg, which should be well beaten; 
pour into a breakfast cup and bake till quite 
set—about a quarter of an hour. Turn out 
ona plate and serve alone, or with a little 
stewed fruit. 


CAKES. 


A Plain Cake. 


Ingredtents.—One-half pound of good beef 
dripping (clarified), one pound and a-half flour, 
one-half pound sugar, one-half ounce caraway 
seeds, one pint of milk, one tablespoonful of 
carbonate of soda. 

Directions.—Rub the dripping into the flour, 
add the sugar and caraway seeds, and mix all 
together with the milk, in which the soda has 
been dissolved. Bake at once for an hour and 
a-half. 





Biscuits. 

Ingredients.—One-half pound flour, one-half 
pound pounded white sugar, three ounces 
butter, one-half teaspoonful of carbonate of 
ammonia, a few drops of essence of lemon, 
yolks of two eggs, white of one egg. 

Directions.—Mix the dry ingredients well to- 
gether, taking care that there are no lumps in 
the ammonia, then add the well-whisked eggs ; 
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roll out, cut into biscuits not very small, and 
bake in a brisk oven. 


—_—_———— 


Christmas Cake. 


Ingredients—One pound flour, one-half 
pound currants, one-half pound butter, one- 
half pound sugar, two ounces lemon peel, two 
teaspoonfuls baking powder, three eggs, one- 
half pint of milk. 

Directions —Mix the baking powder thor- 
oughly in the flour, then rub in the butter, add 
the sugar, currants, and lemon peel, beat the 
eggs and mix them with the milk, and after 
mixing them all thoroughly together bake in a 
papered tin in a moderate oven. 





Gingerbread Loaf. 


Ingredients.—Butter, treacle, and sugar, one 
teacupful of each; one-half a teacup of cold 
water, one tablespoonful of ground ginger; soda 
dissolved in water, and cinnamon, one teaspoon- 
ful of each; flour to make a stiff batter. 

Directions.—Melt the butter, slightly warm 
the treacle, sugar, and spice, and beat together 
for ten minutes; then add the water, soda, and 
flour. Stir well, make into three small loaves, 
and bake in a moderate oven. 
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Ingredtents.—One pound and a-quarter wheat 
meal, one pound treacle, one-quarter pound 
sugar, one-quarter pound butter, three-quarter 
ounce caraway seeds bruised, three-quarter 
ounce ginger, three-quarter ounce lemon peel, 
one-half pint of new milk, one teaspoonful of 
soda. ; 

Directions.—Mix the dry ingredients, then 
add the treacle and milk, in which the soda 
should be dissolved. Bake in a buttered tin in 
a very slow oven. 


Plain Gingerbread Cakes. 


Ingredients.—One pound of flour, six ounces 
butter, or good beef dripping, one ounce ground 
ginger, four ounces brown sugar, one-half tea- 
spoonful of cloves and mace, pounded, three- 
quarter pound treacle, grated lemon or candied 
peshiiitkedy 

Directions —Work the butter or dripping 
into the flour, then add the ginger, sugar, 
cloves, and mace ; next add three-quarter pound 
treacle, or rather more if necessary ; roll out the 
paste, cut with a round cake-cutter, and bake 
on a floured tin in a slow oven. 
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Ingredients——One pound and a-quarter flour, 
one-half pound currants, one-half pound sugar, 
six ounces butter, three eggs, four teaspoonfuls 
of baking powder, six drops essence of lemon 
(or small quantity of grated nutmeg), a teacup- 
ful of milk. 

Directions.—First well mix all the dry in- 
gredients, lastly adding the eggs and milk; 
beat well for a few minutes, and bake at once. 
Sufficient for zwo medium-sized cakes. 





Madeira Cake. 


Ingredients.—One-quarter pound flour, one 
teaspoonful of baking powder, two ounces and 
a half butter, two ounces and a half sugar, two 
eggs. 

Directions.—Cream the butter, add the sugar, 
then the flour, with which the baking powder 
has been mixed. Lastly, add the well-beaten 
eggs, and bake in a buttered tin for half-an- 
hour. 





Orange Cake (In layers). 


Ingredients —Three ounces butter, three 
ounces white pounded sugar, one teacup of 
milk, two eggs, flavor to taste, five ounces flour. 
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Directions.—Beat the butter to a cream, add 
the sugar, then the milk and yolks of the eggs, 
well beaten, dredge in the flour by degrees, 
beat well, and, lastly, add the whztes of the 
eggs, previously well whisked. Spread the 
mixture equally on the centre part of three 
dinner-plates, well buttered, so as to obtain 
three cakes of equal size, and bake in a quick 
oven to a delicate brown. Stand them aside 
till cool. 


MIXTURE FOR FILLING. 


Ingredients——One lemon, two oranges, one 
teacup of sugar, one teacup of water, one table- 
spoonful of corn-flour. 

Directions.--Grate the yellow part of the 
rind of the oranges and lemon, and strain the 
juice; wet the cornflour with the water, mix 
in the sugar, and add this to the rind and juice; 
boil for a few minutes, stirring all the time, 
then let it get quite cool. Place one of the 
cakes—which should be cool, not quite cold, 
or it may break—on the dish in which it is to 
be served, spread it with salf the mixture; 
place a second cake on the top, spread over the 
rest of the mixture, and place the third cake 
above; gently press them together, and sprinkle 
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a little white sugar over the top. The filling 
should be made first, to be ready for the cakes. 





Oswego Sponge Cakes. 


Ingredients.—Eight oz. cornflour, six oz. 
white sugar, bruised, four oz. butter, three eggs, 
one teaspoonful baking powder. 

Directions. —Beat all well together; bake in 
small tins in a slow oven. 





Pound Cakes. 


Ingredients —One-half lb. flour, one-half Ib. 
butter, one-half lb. white pounded sugar, four 
eggs, peel if liked. 

Directions —Beat the butter to a cream, 
taking care to beat it all one way, add the 
sugar and flour, and lastly the eggs—-well beaten 
Beat the mixture for twenty minutes. Cover 
the sides and bottom of a cake-tin with well 
buttered paper, pour in the mixture, and bake 
in a moderate oven. 





Queen’s Buns. 


Ingredients.—Four eggs, the weight of the 
eggs in flour and sugar, the weight of three 
eggs in butter, four drops of essence of lemon, 
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one-half teaspoonful of baking powder, a few 
currants, if liked. 

Directions.—Beat the butter and eggs to a 
cream, add the sugar and beat again well, add 
the essence, and lastly stir in the flour. Bake 
in tins for about a quarter-of-an-hour in a brisk 
oven, having strewed a few currants on the top 
of each bun before baking. 





Rice Cake.—No. 1. 

Ingredients.—Quarter lb. ground rice, two 
oz. butter, two oz. pounded white sugar, one 
egg. 

Directtons.—Beat the butter to a cream, stir 
in the rice and sugar and moisten with the egg, 
which should be well beaten. Roll out the 
paste, cut with a small round pastry-cutter, and 
bake in a very slow oven from eighteen to 
twenty minutes. 





Rice Cake.—No. 2. 


Ingredients.—One-half. pound ground rice, 
one-half Ib. sugar, twenty drops of essence of 
lemon, four eggs, one-quarter lb. of butter. 

Directions.—Beat the eggs well, whites and 
yolks separately, add them to the other ingred- 
ients, and beat for half-an-hour. Bake in a tin 
lined with buttered paper. 
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Rice Buns. 


Ingredients.—¥our eggs, three oz. butter, 
one-half lb. pounded loaf sugar, one-quarter lb. 
ground rice, one-quarter lb. flour, one small 
teaspoonful of powdered ammonia. 

Directions —Cream the butter, add the sugar, 
flour, rice and ammonia, and lastly, the whisked 
eggs. Bake at once in small tins, in a mod- 
erate oven. This quantity makes two dozen 
buns. They should be only a little darker than 
sponge cakes when baked. 





Rusks. 

Ingredients.—One lb. flour, three oz. butter, 
three oz. lard, two teaspoonfuls of baking 
powder, one teaspoonful of sugar, one-half 
teaspoonful of salt, two eggs, as much milk as 
necessary to make into a stiff paste. 

Directions.—Mix with the flour, the baking 
powder, sugar and salt; rub in the butter and 
lard. Well beat the eggs, and add about a table- 
spoonful of milk; pour this into the middle of 
the flour, and mix with a fork. Roll out once 
only, till about half-an-inch thick, cut with a 
round cutter, and bake on a tin at once. When 
partly done, split each in half with a fork, and 
put back into the oven until slightly brown 
and crisp. 
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Soda Cake. 


Ingredients.—One lb. flour, one-half lb. sugar, 
one-half lb. butter, three-quarter lb. currants, 
one-half oz. of candied peel, one teaspoonful of 
carbonate of soda, one pint of milk, three eggs. 

Directions.—Rub the butter into the flour, 
add the other dry ingredients, and, lastly the 
milk and well-whisked eggs. Bake in two 
buttered cake-tins, in a moderate oven. 


Soda Buns. 


Ingredients.—One-half lb. of flour, three oz. 
of butter, four oz. of sugar, a little candied peel, 
one oz. of currants, a pinch of salt, a teacupful 
of milk, half a small teaspoonful of carbonate of 
soda, yolks of two eggs, and the white of one. 

Directions—Rub the butter well into the 
flour, add the sugar, currants, and peel, pour 
the milk on boiling, and add the beaten eggs; 
when well mixed, dust over and stir well in the 
carbonate of soda, which should be well 
powdered. Bake in buttered patty-tins until 
firm to the touch and colored underneath. 
They need not be baked immediately. 





——— 


Scotch Shortbread. 
Ingredients —Two pounds flour, half pound 
10 
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powdered loaf sugar, half pound currants (if 
liked), six ounces candied peel (cut fine), ten 
ounces butter, six ounces lard, half teaspoonful 
carbonate of soda, one tablespoonful water. 

Directtons—Mix all the dry ingredients 
together. Soften the lard and butter together 
in a lined saucepan, with the water, and when 
it has cooled again and is of the consistence of 
batter, mix it with the other ingredients, to 
form a rather stiff dough. Divide it into 
eight equal pieces, and work out each piece 
with the hand into a flat, round cake, not more 
than half-an-inch thick, and, as nearly as pos- 
sible, the same size. Pinch them round the 
edges with the finger and thumb, cut a small 
round out of the centre, and the rest of the 
cake into six or eight pieces. Bake on flat 
tins, covered with paper, from three-quarters of 
an hour to an hour. They should be a very 
pale, delicate color when done. ‘The pieces 
will need to be parted again with a knife, as 
they join while baking. When perfectly cold, 
pile on two plates, with castor sugar sifted 
between each layer. 





Sponge Cake. 
Ingredients.— Three-quarters pound pow- 
dered loaf sugar, half pound flour, quarter pint | 
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water, the yolks of eight eggs, the whites of 
four. 

Directions.—First prepare the tins in the 
following manner:—Take two medium-sized 
cake-tins, warm them, then lard the insides 
very thoroughly. When the tins are cool, 
sprinkle the insides all over with finely-powder- 
ed loaf sugar; then gently shake out all that 
may be loose in the tins. This mode of prep- 
aration forms a nice delicate crust outside the 
cakes. Now set the flour to warm in front 
of the fire, occasionally turning it over to en- 
sure all being well dried. Boil the sugar and 
water together in a lined saucepan, and when 
thoroughly dissolved pour the boiling mixture 
on the eggs, which should be _ previously 
whisked a few times. Beat this mixture three- | 
quarters of an hour; then gradually stir in the 
flour, taking care that no knots remain in the 
cake. Do not beat it more than is necessary to 
well mix inthe flour. Then pour quickly into 
the tins, which should be about half filled; bake 
from three-quarters of an hour to an hour ina 
medium oven, taking care not to let them 
brown too quickly. They may be tried witha 
clean skewer. If nothing adheres to it when 
it is withdrawn, the cakes are done, and may 
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be turned out to cool ona wire sieve. Half 
this quantity will make a nice cake. 





Sly Cakes. 


Ingredients.—One pound of flour, eight 
ounces butter, eight ounces currants, two 
ounces sugar, and six drops of essence of lemon. 

Directions.—Mix the flour and sugar, and 
make it into a smooth paste with water, but 
do not make it very wet. Roll out three times, 
and spread in the butter as for pastry. Roll 
it very thin, and cut into round or square 
cakes. Spread half of them very thickly with 
currants, press the others gently on the top, so 
as to form a sandwich, and bake in a quick 
oven till of a light brown. If preferred, jam 
may be used instead of the currants. 





Seed Cake. 


Ingredients —One pound and a half of flour, 
quarter pound of butter, quarter pound of lard, 
one ounce of caraway seeds, half pound sifted 
sugar, a pinch of salt, two eggs, three quarters 
of a pint of milk, two drachms of carbonate of 
soda, one and a half drachm tartaric acid. 

Directions ——Mix the dry ingredients well 
together; then add the milk and eggs, which 
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should be previously well beaten. Bake at 
once in a moderate oven. 





Scones. 


Ingredients.—One pound flour, quarter pound 
butter, half small teaspoonful salt, quarter tea- 
spoonful of soda, quarter teaspoonful tartaric 
acid. 

Directions.—Mix with milk, and roll out 
half-an-inch thick, cut with a tumbler, and bake 
about fifteen or twenty minutes. 


————————_— 


Tea Cakes.—No. I. 


Ingredients.—One pound of flour, two ounces 
butter, one anda half teaspoonfuls of baking 
powder, one egg, two teaspoonfuls of sugar, 
and a few currants. 

Directions.—Mix all together with a little 
cold milk, make into small cakes, and bake at 
once in a quick oven. 





Tea Cakes.—No. 2. 


Ingredients—Two pounds of flour, one small 
teaspoonful of salt, two tablespoonfuls of white 
sugar, two ounces butter, two ounces lard, one 
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egg, half ounce of German yeast, warm milk or 
water about half a pint. 

Directions.—Put the yeast into a little of the 
warm—zot hot—milk or water, and stand it in . 
a warm place for a few minutes to rise. See 
that the flour is quite dry, and well mix with 
it the sugar and salt, then rub in the butter and 
lard. Well beat the egg, stir it into the yeast 
—which should be strained—and mix these 
with the flour, adding as much warm milk or 
water as will make it into a smooth paste; 
knead it well, cover with a cloth, and set near 
the fire for about half-an-hour, till it has well 
risen; then form into round cakes, place them 
on tins, let them rise again before putting into 
the oven, and bake in a moderate heat from 
fifteen to thirty minutes. When partly cooked, 
draw them to the oven door, and brush over 
with a little milk and sprinkle with sugar, then 
close the oven tillthey are done. Cut in slices, 
toast and butter them for the table. 

Note.—All the sugar may be omitted from 
this recipe if quite plain cakes are desired. 





Victoria Buns. 


Ingredients.—One egg and its weight in flour, 
two ounces pounded loaf sugar, one ounce and 
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a half ground rice, two ounces butter, one ounce 
and a half currants, a few thin slices of peel. 

Directions.—Whisk the egg, stir in the sugar, 
and beat these ingredients well together. Beat 
the butter to a cream, stir in the ground rice, 
currants, and peel, and after adding the egg, 
stir in a little flour; but do not make them very 
stiff. Bake in small patty-tins for about a 
quarter-of-an-hour. 





White Cake. 


Ingredients.—Whites of three eggs, one tea- 
cup of white sugar, one teacup of flour, one 
- teacup of cornflour, one-half teacup of butter, 
one-half teacup of milk, two spoonfuls of baking 
powder, flavor to taste. Lemon is best. _ 

Directions.—Beat the butter to a cream, add 
the sugar and other ingredients, and lastly the 
eggs (whites only), well beaten. Bake at once 
in a moderate oven. 





Yorkshire Cake. 


Ingredients.—One egg, its weight in flour, 
butter, ground rice, and sugar; one teaspoon- 
ful of baking powder, and a very little milk. 

Directions.—Mix all together, spread over 
two dessert-plates, well buttered, and bake from 
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ten to fifteen minutes. When finished, slip 
them off the plates, spread preserve upon one, 
and press the second cake gently on the top; 
then sprinkle with castor sugar. 


EGGS. 


Eggs sur le Plat. 


Ingredients.—Six eggs, one tablespoonful of 
butter, or nice dripping. Pepper and salt to 
taste. 

Directions.—Melt the butter on a stone-china 
or tin plate, or shallow baking-dish. Break the 
eggs carefully into this; dust lightly with 
pepper and salt, and put in a moderate oven 
until the whites are well “set.” Serve in the 
dish in which they were baked. 





Toasted Eggs. 


Ingredients.—Round of toast, eggs, one slice 
of fat pork. 

Directions.—Cover the bottom of an earthen- 
ware or stone-china dish with rounds of deli- 
cately toasted bread. Or, what is even better, 
with rounds of stale bread dipped in beaten 
egg and fried quickly in butter or nice dripping, 
to a golden brown. Break an egg carefully 
upon each, and set the dish immediately in 
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front of and on a level with a glowing fire. 
Toast over this a slice of fat corned pork or 
ham, holding it so that it will toast very quickly, 
and all the dripping fall upon the eggs. When 
these are well ‘“‘set,”” and a crust begins to form 
upon the top of each, they are done. Turn 
the dish several times while toasting the meat, 
that the eggs may be equally cooked. Do not 
send the pork to table, but pepper the eggs 
lightly and remove with the toast to the dish 
in which they are to go to the table, with a 
cake-turner or flat ladle, taking care not to 
break them. 





Baked Eggs.—No. I. 


Ingredients.—Six eggs, four tablespoonfuls 
good gravy—veal, beef or poultry, the latter is 
particularly nice—one handful breadcrumbs, six 
rounds buttered toast or fried bread. 

Directions—Put the gravy into a shallow 
baking-dish. Break the eggs into this, pepper 
and salt them, and strew the breadcrumbs over 
them. Bake for five minutes in a quick oven. 
Take up the eggs carefully one by one, and lay 
‘upon the toast, which must be arranged ona 
hot flat dish. Add a little cream, and, if you 
like, some very-finely chopped parsley and 
onion, to the gravy left in the baking-dish, and 
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turn it into asaucepan. Boil up once quickly, 
and pour over the eggs. 





Baked Eggs.—No. 2. 

Ingredients.x—Six eggs, one cup of chicken, 
game, or veal gravy, one teaspoonful mixed 
parsley and onion chopped fine, one handful 
very fine breadcrumbs, pepper and salt to 
taste. 

Directions.—Pour enough gravy into a neat 
baking-dish to cover the bottom well, and 
mix with the rest the parsley and onion, set 
the dish in the oven until the gravy begins 
to hiss and bubble, when break the eggs into 
it, so that they do not crowd one another, 
Strew breadcrumbs thickly over them, pepper 
and salt, and return to the oven for three 
minutes longer. Then pour the rest of the 
gravy, which should be hot, over the whole. 
More breadcrumbs, as fine as dust, and bake 
until the eggs are “set.” Send to table in 
the baking-dish. This dish will be found very 
savory. 





Fricasseed Eggs. 
_Ingredients—Six hard-boiled eggs (when 
cold, slice with a sharp knife, taking care not 
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to break the yolk), one cup good broth, well 
seasoned with pepper and salt, parsley, and 
a suspicion of onion, some rounds stale bread, 
fried to a light brown in butter or nice drip- 
ping. 

Directions.—Put the broth on the fire in a 
saucepan with the seasoning, and let it come 
toa boil. Rub the slices of egg with melted 
butter, then roll them in flour. Lay them 
gently in the gravy, and let this become smok- 
ing hot upon the side of the range, but do 
not let it actually boil, lest the eggs should 
break. They should lie thus in the gravy for 
at least five minutes. Have ready, upon a 
flat dish, the fried bread. Lay the sliced egg 
evenly upon this, pour the gravy over all, and 
serve hot. 

Egg Cutlets. 

Ingredients.—Six hard-boiled eggs, one raw 
egg well beaten, one handful very fine dry 
breadcrumbs, pepper and salt, and a little 
parsley minced fine, three tablespoonfuls 
butter or dripping, one cup broth or drawn 
butter, in which a raw egg has been beaten. 

Directions.—Cut the boiled eggs, when per- 
fectly cold, into rather thick slices with a sharp, 
thin knife, dip each slice into the beaten egg, 
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roll in the breadcrumbs, which should be sea- 
soned with pepper, salt, and minced parsley. 
Fry them to a light brown in the butter or 
dripping, turning each piece as it is done on 
‘the under’ side.’ Do, not let them lie in the 
frying-pan an instant after they are cooked. 
Drain free from fat before laying them on a 
hot dish. Pour the gravy, boiling hot, over 
the eggs, and send to table. 





Potted Eggs. 

Ingredients—The yolks of six hard-boiled 
eggs, one ounce of butter, one teaspoonful 
of anchovy sauce, a little salt and cayenne 
pepper. 

Directions.—Pound the eggs and butter well 
together in a mortar, then add the salt and 
cayenne pepper, and lastly the anchovy sauce. 
Must be used within a few days. 





Stirred Eggs. 
Ingredients.—Six eggs, three tablespoonfuls 
of gravy, that made from poultry is best. 
Enough fried toast, from which the crust has 
been pared, to cover the bottom of a flat dish, 
a very little anchovy paste, one tablespoonful 
-of butter. 
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Directions.—Melt the butter in a frying-pan, 
and when hot break into this the eggs; stir in 
the gravy, pepper and salt to taste, and con- 
tinue to stir very quickly, and well up from 
the bottom, for about two minutes, or until 
the whole is a soft, yellow mass. Have ready 
in a flat dish the fried toast, spread thinly with 
anchovy paste. Heap the stirred egg upon 
this, and serve before it has time to harden. 





Scalloped Eggs. 


Ingredtents.—Six eggs boiled hard, and when 
cold cut into thin slices, one cupful fine bread- 
crumbs, well moistened with a little good gravy, 
and a little milk, half cup thick melted butter, 
into which has been beaten the yolk of an egg, 
one small cupful minced ham, tongue, poultry, 
or cold halibut, salmon, or cod. Pepper and 
salt to taste. 

Directions.—Put a layer of moistened crumbs 
in the bottom of a buttered baking-dish; on 
this lay the sliced eggs, each piece of which 
must have been dipped in the thick melted 
butter. Sprinkle the ground meat over these, 
cover with another layer of breadcrumbs, and 
proceed in like manner until the egg is all used 
up. Sift on the top a good layer of dry bread- 
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crumbs. Cover the dish with an inverted plate 
until the contents are heated through, then re- 
move the plate and brown the top upon the 
upper grating of the oven. 





Whirled Eggs. 


Ingredients.—Six eggs, one quart boiling 
water, some thin slices of buttered toast, 
pepper and salt to taste, a tablespoonful of 
butter. 

Directions.—Put the water, slightly salted, in 
a saucepan over the fire, and keep it at a fast 
boil. Stir with a wooden spoon or ladle in 
one direction until it whirls rapidly. Break 
the eggs, one at a time, into a cup, and drop 
each carefully into the centre or vortex of the 
boiling whirlpool, which must be kept in rapid 
motion until the egg is a soft, round ball. 
Take it out carefully with a perforated spoon, 
and put it on a slice of buttered toast laid 
upon ahot dish. Put a bit of butter on the 
top, set the dish in the oven to keep it warm, 
and proceed in the same way with each egg, 
having’ but one at a time in the saucepan. 
When all are done, dust lightly with salt and 
pepper, and send up hot. 
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Eggs Poached with Mushrooms. 

Ingredwents.—Six eggs, one teacupful of cold 
chicken or other fowl minced fine, two table- 
spoonfuls of butter, about a cupful of good 
gravy (veal or poultry), two dozen mushrooms 
of fair size, sliced, some rounds of fried bread, 
one raw egg beaten light. 

Directions.—Mince the cold meat very fine 
and work into it the butter with the beaten 
egg. Season with pepper and salt, and stir it 
over the fire in a saucepan until it is smoking 
hot. Poach the eggs, and trim off the ragged 
edges. The fried bread must be arranged upon 
a hot flat dish, the mince of chicken on this, 
and the eggs upon the chicken. Have ready 
in another saucepan the sliced mushrooms and 
gravy. If you use the French champignons— 
tinned—they should have simmered in the gravy 
fifteen minutes; if fresh ones, you should have 
parboiled them in clean water as long, before 
they are sliced into the gravy, and stewed ten 
minutes in it. The gravy must be savory, 
rich, and rather highly seasoned. Pour it very 
hot upon the eggs. 


ODDS AND ENDS. 


Cheese Fingers. 


Ingredients——Three ounces grated cheese, 
three ounces flour, two ounces butter, one-half 
teaspoonful of baking powder, salt and cayenne 
to taste. 

Directions.-_Mix these ingredients to a stiff 
paste with a very little milk, roll out and cut 
into strips about three inches long, roll round, 
and bake on a tin in a brisk oven for five min- 
utes, to a very light brown. This is a good 
way to use up dry pieces of cheese, and makes 
a pretty dish for the table. 


Cheese Biscuits. 





Ingredients.—Pastry, grated cheese, pepper 
and salt, cayenne if liked. 

Directions.—Roll the pastry out thin, strew 
grated cheese, seasoned, over the whole sheet, 
and roll up tightly. Roll out again, even 


thinner than before, and strew upon it the rest 
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of the cheese. Roll up again and set in acold 
place for half-an-hour, to get crisp. Roll uot 
again into a sheet, cut into any fanciful shapes, 
prick with a fork, and bake very quickly in a 
hot oven. Brush over with beaten egg while 
hot, strew fine raspings of cheese over the top, 
and close the oven for an instant to glaze the 
biscuits. Serve hot or cold.. 7 





Cheese Pates. 


Ingredients.—Rounds of bread (cut and fried), 
five tablespoonfuls of grated cheese, one-half 
teacup of hot water, one egg (white and yolk » 
separate), pepper and salt, one-half teacup of 
breadcrumbs (fine), one tablespoonful of butter. 

Directions.—Cut rather thick slices of stale 
bread (baker’s bread is the best for this pur- 
pose) into rounds with a cake-cutter. Witha 
smaller cutter extract a piece from the middle 
of each round, taking care not to let the sharp 
edge go quite through the bread, but leaving 
enough in the cavity to serve as a bottom to 
the paté. Dip the hollowed pieces of bread in 
the white of the egg, strew them with bread. 
crumbs, and fry in dripping or lard to a delicate 
brown. Drain the fat from them, and fill with 
the mixture made as follows ;-—Roil one-half 
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cup o: water, and stir in the butter, seasoning, 
and cheese, and when this is melted, the yolk 
of the egg. Heat together one minute, then 
stir in the breadcrumbs, and it is ready. Put 
a good spoonful into each paté, brown quickly 
in the oven, and serve hot on a folded napkin. 





Cheese Fondu. 


Ingredients.—One-half a teacup of bread- 
crumbs (very fine and dry), one scant cup of 
milk (quite fresh), one-quarter lb. of old dry 
cheese (grated), one large egg (whipped very 
light, yolk and white separate), one dessert 
spoonful of melted butter, pepper and salt, a 
pinch of soda dissolved in hot water and stirred 
into the milk. : 

Directtons.—Soak the crumbs in the milk, 
beat into these the egg, butter, seasoning, and, 
lastly, the cheese. Butter a shallow pie-dish, 
pour the foxdu into it, strew dry breadcrumbs 
on the top, and bake in a rather quick oven till 
delicately browned. Serve at once in the dish 
in which it is baked, as it soon falls. 





Cheese Sandwiches. 


Ingredients.—One-quarter lb. good cheese 


(grated), three eggs (boiled hard—use the yolks 
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only), one tablespoonful melted butter, three 
slices of buttered bread, pepper and salt. 
Directtons.—Rub the yolks to a smooth paste 
with the butter, season, and work in the cheese. 
Spread the bread, and fold upon the mixture. 


Lemon Syrup. 


Ingredients.—F our lbs. loaf sugar, two and a- 
half oz. tartaric acid, two drachms essence of 
lemon, one quart of water, boiling. 

Directions.—Put the sugar in a basin and 
pour the boiling water upon it. When dis- 
solved and quite cool, add the essence of lemon 
and tartaric acid, and bottle for use. One 
tablespoonful to a tumbler of water makes 
excellent lemonade. 





Horseradish Sauce. 


Ingredients.—One stick of horseradish, a tea- 
spoonful of mustard, a little salt, quarter pint 
of cream, vinegar to taste. 

Directions.—Grate the horseradish into a 
basin, add the mustard, salt, cream, and vinegar, 
stir all well together, and serve in a pickle-jar 
with roast beef. 
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Four Ways of Using Crusts. 


1. Bread Pudding.—A pint of crumbs as fine 
as can be broken or chipped with a knife toa 
quart of milk, a teacup of sugar, two eggs, and 
flavoring or raisins. Cover the top, after baking, 
‘with jelly or any stewed fruit; beat the whites 
of the eggs and spread over, return to the oven 
a few moments until a light brown, and the 
pudding rises to the height of elegance. 

2. Dressing for Fowls or Roast of Veal.— 
Chop the bread fine with a bit of butter or salt 
pork, one onion, salt and pepper, a pinch of 
sage. If the crusts are very hard, pour over 
them a little boiling water and pour off imme- 
diately. 

3. Macaront Cheese.—This dish is very much 
improved by layers of crumbs between the 
cheese and macaroni and all overthe top. It 
absorbs the milk, and prevents it being watery, 
as it is sure to be without it. 

4. In making pancakes of any kind, break 
the crusts in bits, pour over them boiling water, 
and let them soak five minutes; by this time 
they are soft and pulpy. . Drain off the water, 
mash fine and stir into the batter. It is sur- 
prising how this lightens the cakes, without 
being seen after they are browned. 
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Recipes for Baking Powder. 


(1) Lngredtents.—One-quarter lb. ground rice, 
one-quarter lb. carbonate of soda, three oz. 
tartaric acid, two oz. ammonia (pounded); mix 
well together. 

(2) Ingredients.—One lb. flour, one Ib. car- 
bonate of soda, three-quarter Ib. tartaric acid, 
pound well together. Keep in a close tin or 
well-stoppered bottle, and in a dry place. 





Fried Apples. 


Ingredients.—Three or four large juicy apples, 
butter or lard for frying. 

Directions.—Pare the apples and cut into 
rounds about a quarter of an inch thick, care- 
fully remove the core, without breaking the 
apples, and fry quickly in boiling fat to a light 
brown. Drain free from fat, and serve very 
hot with rump steak. 


es 


Fried Cucumbers. 


Ingredients.—Cucumbers, pepper and salt, 
flour, lard or butter. 

Directions.—Pare and lay in ice-water half an 
hour, cut lengthwise into slices nearly half an 
inch thick, and lay in ice-water ten minutes 
longer. Wipe each piece dry with a soft cloth, 
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_ sprinkle with pepper and salt, and dredge with 


flour. Fry to a delicate brown in sweet lard 
or butter. 





Stewed Celery. 


Ingredients.-Celery, boiling water salted, 
half pint of white sauce. 

Directions.—Cut off all the decayed leaves 
and outside pieces of the celery, and well wash 
it. Cut each head lengthwise into quarters, 
and boil in sufficient water to cover it till tender 
—fifteen to twenty-five minutes according to 
the size. Put it in a vegetable dish with the 
white sauce poured over it, and serve sliced 
lemon with it, if liked. 


Celery Salad. 


Ingredients —Two heads of celery, yolks of 
two hard-boiled eggs, one tablespoonful of oil, 
pepper, salt, pounded sugar, three or four table- 
spoonfuls of vinegar. 

Directions——Trim and wash the celery and 
cut it into half-inch lengths, having first laid it 
in cold water to become crisp. Rub the yolks 
of the eggs to a smooth paste with the oil, add 
pepper, salt and sugar, and, by degrees—a few 
drops at a time—the vinegar. When it is all 
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quite smooth, pour over the celery and serve. 
It must not be kept standing after it is mixed 
or the celery will toughen. 





Baked Celery. 


Ingredients.—Two heads of celery, boiling 
water salted, half pint of milk, one ounce of 
butter rolled in flour, pepper and salt, one egg, 
fine breadcrumbs. 

Directions.-Prepare the celery as for the 
salad, and stew in boiling water for ten minutes ; 
drain off the water, add the milk, butter, 
pepper, and salt, and simmer for three minutes 
after heating; then pour it into a basin to cool. 
Butter a shallow pie-dish, and strew the bottom 
with fine breadcrumbs; when the celery is 
cold, beat in the egg, and pour into the dish, 
strew breadcrumbs thickly over the top, cover 
and bake for twenty minutes, then remove the 
cover and brown. 


Celery Sauce for Boiled Poultry. 
Ingredients.—Two heads of celery, one tea- 
~ cupful of broth in which the chicken or turkey 
is boiled, one teacup of milk, salt and nutmeg, 
one large tablespoonful of flour, and one table- 
spoonful of butter. 
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Directions.—Wash and trim the celery and 
boil in salted water till tender, drain and cut 
into pieces half an inch long. Thicken the 
broth with the flour, add the butter, salt, nut- 
meg, and lastly the milk. Stir and beat until 
smooth, put in the celery, and heat almost to 
boiling, stirring allthe time. Serve ina tureen. 


Whipped Potatoes. 

Ingredients.—Good mealy potatoes, a little 
melted butter, milk, pepper, and salt. 

Directions.-—Boil the potatoes till tender, 
and instead of mashing them in the ordinary 
way, whip up with a fork on a hot dish till light 
and dry; then whip in the melted butter, warm 
milk, pepper, and salt; continue whipping 
quickly till it becomes a creamy mass—almost 
like a méringue—then pile as lightly and 
irregularly as possible on a hot dish. 


Potato Puff. 
Ingredients—Two breakfast-cups of cold 
mashed potatoes, two tablespoonfuls of melted 
butter, two eggs, one teacup of milk, salt to 
taste. 
Directions.—Stir the butter into the potatoes, 
and beat till of a white cream, then add the 


\ 
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eggs whipped very light, the milk and salt; 
beat all well, pour into a deep dish, and bake 
in a quick oven till brown. 





Potato Cakes. 


Ingredients.—Potatoes, flour, a little milk, 
lard or dripping. 

Directions.—Make cold mashed potatoes into 
flat cakes (with a little milk if dry); flour and 
fry in lard or good sweet dripping, until they 
are a light brown. 





Potato Scallops. 


Ingredients——Potatoes, melted butter, salt 
and pepper. ; 

Directions.—Boil and mash the potatoes soft 
with a little milk. Beat up light with melted 
butter—a dessert-spoonful for every half pint 
of potatoes—salt and pepper to taste. Fill 
some patty-tins or buttered scallop-shells with 
the mixture, and brown in an oven when you 
have stamped a pattern on the top of each. 
Glaze while hot with a little butter and serve 
in the shells. If liked, strew some grated 
cheese over the top. 
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Potato Chips. 


Ingredients.—Potatoes, salted lard. 

Directions.—Peel and slice some good pota- 
toes, and lay them in cold water for an hour. 
Dry by laying them upon a dry towel and 
pressing them with another. Fry in salted 
lard, quickly, to a delicate brown. Take out 
as soon as they are done; shake briskly in a 
hot colander, to free them from fat, and serve 
at once in a hot dish, lined with a napkin. 


Potato Balls. 


Ingredients.—Potatoes, milk, butter, pepper 
and salt. 

Directions.--Boil the potatoes till tender, 
strain and mash them with a very little milk, 
pepper, salt, and a bit of butter; make them 
into round balls with the hand, place them on 
a dish, and set in the oven to brown. 





Parsnip Fritters. 


Ingredients.—Three large parsnips, one egg, 
one teacup of milk, one tablespoonful of butter, 
three tablespoonfuls of flour, one teaspoonful 
of salt. 

Directions.—Boil the parsnips till quite 
tender, and mash them quite smooth, picking 
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out any woody bits. Beat the egg to a froth, 
stir in the mashed parsnips and beat well; add 
the salt and butter, then the milk, and lastly 
the flour. Make into round cakes or balls and 
fry quickly, in boiling lard or clarified dripping, 
to a nice brown. 





Ladies’ Cabbage. 


Ingredients——One firm white cabbage, one 
large egg, one tablespoonful of melted butter, 
pepper, salt, a very little milk, fine breadcrumbs. 

Directions.—Boil the cabbage in two waters, 
and let it get quite cold; then cut it up very 
fine, add the butter, pepper, and salt, egg, and 
milk, stir all up together, and when well mixed, 
put it into a buttered pie-dish, strew with fine 
crumbs, and bake covered for half-an-hour; re- 
move the cover, brown, and serve. 





Macaroni, with Tomato Sauce. 


Ingredients—One-half pound of macaroni, 
one teacup of gravy or stock, four ripe toma- 
toes, seasoning of pepper, salt, and grated 
cheese, one ounce of butter rolled in flour. 

Directions—Break the macaroni into inch 
lengths, and cook for twenty minutes in boiling 
water, salted. Make the gravy quite hot, slice 
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into it the tomatoes, stew till tender, then strain 
through net or tarlatan into a saucepan, season 
well, stir in the butter, and- simmer for five 
minutes. Put the macaroni into a deep dish, 
sprinkling grated cheese over each layer, and 
pour the hot sauce over, opening the mass with 
a fork that it may reach the bottom layers. 
Serve with hot beef or mutton. 





Spinach, with Ege Dressing. 

Ingredients —Two pailfuls of spinach, one 
ounce butter, pepper, salt, one teaspoonful of 
sugar, three hard-boiled eggs, a little milk. 

Directions.—Wash the spinach well in two 
waters that it may be quite free from grit, and 
cook in boiling water, salted, for twenty min- 
utes. Strain through a colander, and chop it 
very fine; return it to the saucepan with the 
butter, pepper, salt, and sugar. Have ready 
the yolks of three hard-boiled eggs rubbed to 
powder and wetted with a little milk, stir all 
together in the saucepan with a wire spoon, till 
smooth and thick; turn into a vegetable dish, 
and garnish with the whites of the eggs cut 
into rings. 





Spinach, with Poached Eggs. 


Ingredients—Spinach, one ounce butter, 
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pepper and salt, eggs—allow one for each 
person. 

Directions._—Prepare the spinach as in the 
foregoing recipe, but leaving out the eggs and 
milk. Pile it two or three inches high on a flat 
dish, and lay the poached eggs on the top. 

Note.—This is a nice dish for supper, espe- 
cially if a few rolls of toasted bacon are laid 
round it. 





Tomato Salad. 


Ingredients. —-Six large tomatoes, one tea- 
spoonful of sugar, one-half teaspoonful each of 
salt, pepper, and made mustard, two tablespoon- 
fuls of oil, the yolk of one egg, five tablespoon- 
fuls of vinegar. 

Directions —Mix the sugar, salt, pepper, and 
mustard with the oil, and when smooth, beat 
in the yolk of a raw egg; then by degrees—a 
few drops at a time-—the vinegar. Peel and 
slice the tomatoes with a sharp knife, lay them 
in a glass dish, pour over the dressing and 
serve. 


Baked Tomatoes. 
Ingredients.—Six or eight large ripe toma- 
toes, one slice of salt pork or ham, bread- 
crumbs, pepper, sugar, 
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Directions.—Peel and slice the tomatoes, 
mince the; pork very) fines) put) a) layer) of 
tomatoes in a buttered pie-dish, season with 
sugar and pepper, strew with breadcrumbs, 
and scatter a little pork over it. Fill the dish 
in this order, having crumbs at the top, cover 
closely and bake for half-an-hour, or till the 
juice bubbles up at the side. Remove the 
cover, brown, and serve. 

Note——The pork may be omitted if pre- 
ferred, but a little salt must then be used. 





Apple Jelly. 


Ingredients.—To each quart of juice add one 
and a-half pound of loaf sugar, one lemon. 
_ Durections—Pare and core two quarts of 
apples, cut them as for pies; boil the cores 
and parings in as much water as will cover 
them; strain it and put the apples into a 
pipkin with the liquor, set them in a slow 
oven, and let them stand till they are quite 
of a pulp. Have ready a thin linen bag to 
put them in, and hang up till the liquor has 
PONnironi te. ut the pind of }a large lemon 
into your basin where the liquor runs, and to 
one quart of juice add one pound and a-half 
of loaf sugar, with the juice of the lemon, 
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Boil it gently for one hour, and pour into 
molds previously dipped in cold water. If 
put into dry moulds or glasses and covered 
with paper dipped in brandy, it will keep 
good for a year. 





Imitation Preserved Ginger. 


Ingredients. — Three-pound vegetable-mar- 
row, three pound loaf sugar, one ounce 
ground ginger, rind and juice of two lemons. 

Directions.—Peel the marrow, take out the 
seeds, and slice into pieces about an inch 
thick and two or three inches long; strain 
the lemon juice, and cut the rind very fine; 
put all the ingredients into a stewpan, and 
boil all together till clear—about one hour. 
Tie down as for other preserves. 





Mincemeat. 


Ingredients —Two pounds suet, two and a 
half pounds currants, two pounds raisins, one- 
pound sugar, quarter pound each of candied 
lemon, citron, and orange peel, twelve large 
apples, the juice of four lemons and peel of 
two, half ounce salt, half ounce ground ginger, 
half ounce ground cloves, half ounce nutmegs, 
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half ounce allspice, half pint of brandy (or 
whisky), and half pint of wine. 

Directions —Chop the suet very fine; wash 
the currants, pick them free from stalks or 
grit, and spread them on a dish to dry; stone 
and cut the raisins once or twice across; slice 
the candied peel; pare, core, and mince the 
apples; mince the lemon peel and strain the 
juice, and grate the nutmeg. When all the 
ingredients are prepared, mix them well 
together, adding the wine and brandy when 
all are well blended. This should be made 
fully a fortnight before using, and well tied 
down toescape the air. If a more economical 
recipe is desired, use half the quantity of wine 
and brandy. 


Lemon Conserve for Cheesecakes. 


Ingredients.—Quarter of a pound of fresh 
butter, one pound powdered white sugar, six 
eggs, three large lemons. 

Directions—Put the butter in a stew-pan, 
and, when dissolved, add the sugar, the yolks 
of six eggs and whites of four, well beaten, 
the grated rind and juice of three lemons. 
Stir the whole mixture over the fire until it is 
as Naor as a good cream. Pot and tie down 
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as for ordinary preserve, and the conserve will 
keep good for several months. When used, 
add a slice of bread soaked well in milk with- 
out the crust, and the milk strained off, or 
two sponge buns, or any light cake made 
. into crumbs. 





Orange Marmalade. 

Ingredients.—To every pound of sliced fruit 
allow three pints of water; to every pound of 
pulp allow one and a-half pound of sugar. 

Directions.—-Slice the oranges very thin 
without any preparation, and take out the 
pips. To each pound of sliced fruit add 
three pints of water; let it stand twenty-four 
hours. Boil it until the chips are tender; let 
it stand again twenty-four hours. Then weigh 
fruit and water together, and to every pound 
add one and a-half pound of sugar. Boil the 
whole until the sugar jellies and the chips are 
transparent—about an hour-and-a-half. 





Ripe Gooseberry Jam. 
Ingredients—To every pound of fruit allow 
three-quarters of a pound of sugar. To every 
six pounds of fruit, half a pint of red-currant 
juice, 
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Directions.—Select red, hairy gooseberries, 
which should be gathered in dry weather, and 
when quite ripe. Weigh them, cut off the 
tops and tails, and to every six pound of fruit 
add half a pint of red-currant juice, drawn as 
for jelly. Put the fruit and juice into a pre- 
serving-pan, and let them boil rather quickly, 
keeping them well stirred. When they begin 
to break, which will be in about an hour, add 
the sugar, and keep simmering until it becomes 
firm, stirring and skimming all the time. Put 
it into pots (not too large), and when cold 
cover with oiled and egged paper. 





Rhubarb Jam (Green). 


Ingredients —To one and a-half pound of 

green rhubarb allow one pound of loaf sugar, 
the thin rind of half a large lemon, quarter 

of an ounce of bitter almonds, and a little 
ginger. 

Directions—Wipe the rhubarb quite dry, 
cut it into pieces about two inches long, and 
put it into a preserving-pan with the sugar 
broken small; the rind of the lemon cut very 
fine, and the almonds blanched and divided. 
Boil the whole well together, taking care to 
stir and skim frequently, and when it is nearly 
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done stir in the ginger. Young rhubarb will 
take about three-quarters of an hour, but if 
old it must be boiled for an hour and-a-half. 
This preserve should be of a green color, 
and will be found a very good substitute for 
greengage jam. | 


Rhubarb Jam (Red). 


Lngredients.—Fgur pounds of rhubarb—the 
red kind—four pounds of loaf sugar, and five 
ounces whole ginger. 

Directions.—Peel and cut up the rhubarb 
into small pieces, add the sugar and ginger, 
and boil until clear. Pot and tie down as 
for other preserves. This should be of a bril- 
liant red color, and is very good for serving 
with blanc-mange, moulded rice, or rice flum- 
mery. 





Recipe for Making Coffee. 


An Indian Coffee Planter sends us the follow- 
ing recipe, with the desire that it may be useful 
to the promoters of temperance. “I do not 
know,” he remarks, “ what rubbish people may 
use in America under the name of coffee, but 
of course take for granted that genuine decent 
coffee will be used in testing the recipe.” 

The directions must be strictly adhered to. 
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1. The coffee should be roasted just before 
use; as if kept more than one day after roast- 
ing there is a decided loss of aroma. 

2. The simplest way of roasting coffee is 
in an enamelled frying-pan. Roast the beans 
over a mild, smokeless fire until the beans turn 
a rich brown color, zot black. The beans must 
be constantly stirred and turned, or they will 
burn. 

3. Take one large tablespoonful of coffee 
powder for each cup of coffee required. 

4. Put the powder into a jug and pour doz/- 
ing water over it in the proportion of half a 
cupful of water to each tablespoonful of coffee 
powder. The water must be at ful boiling 
point. 

5. Let the coffee stand in the jug for half an 
hour, and then strain through a /imen or cotton 
bag (muslin is too thin) into the coffee-pot. 

6. To one quarter of a cupful of coffee add 
three-fourths of doling milk, and sugar to 
taste. 





Frosted Vegetables. 

To extract the frost, prepare them for cook- 
ing, and lay in cold salty water all night, 
standing the vessel in which they are placed in 
a warm room. The water must quite cover 
them. 
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